CANNING  AND  ALLIED  INDUSTRIE! 


NOVEMBER  3,  1941 


THIS  32-PAGE  BOOKLET  has  just  been  published  by  Canco  to  aid  the 
National  Program  on  Nutrition.  It  contains  a  nontechnical  inter¬ 
pretation  of  the  Government  -  approved  diet  in  terms  of  canned 
foods.  More  than  250,000  copies  have  already  been  requested  by 
teachers  and  home  economists  for  use  in  their  classes  as  source 
material  for  dietary  facts  outlined  at  the  Nutrition  Conference  for 
Defense.  It’s  another  Canco  way  of  building  greater  public  con¬ 
fidence  in  the  foods  you  pack. 
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»  »  »  DEXTROSE 

a/nd  ^ocd  mdue 

Leading  canners  have  determined  the 
superiority  of  Dextrose  in  processing 
citrus  fruits  and  fruit  juices.  Because 
Dextrose  is  naturally  present  in  the 
fresh  fruit,  it  is  a  perfect  sweetening 
agent,  enhances  the  natural  flavor  of 
the  fruit,  promotes  smooth¬ 
ness  of  body  and  assures 
adequate  sweetness  without 
cloying. 

Experience  has  demon¬ 
strated  that  Dextrose  not 


CITRUS  FRUITS  AND  JUICES 

only  fortifies  flavor  and  food  value  of 
citrus  fruits  and  juices — it  also  definitely 
prolongs  shelf  life.  After  many  months, 
the  quality,  flavor  and  goodness  of 
Dextrose -sweetened  fruits  and  juices  are 
undiminished.  Full  information  and 
technical  advice  on  the  use  of 
Dextrose,  without  obligation. 
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CORN  PRODUCTS  SALES  COMPANY 
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A  NECESSITY  FOR  BETTER  PACKS 
OF  PEAS  OR  LIMA  BEANS 
AT  GREATER  PROFITS 

They  thresh  peas  more  thoroughly 
out  of  the  vines  and  reduce  breakage 
during  the  hulling  process.  They  im¬ 
prove  the  quality  of  the  pack  because 
the  peas  saved  are  the  most  tender  ones 
that  are  in  the  pods,  and  because  they 
very  efficiently  thresh  young  and  tender 
peas. 

The  reasons  for  these  large  and 
important  savings  are  due  to  many 
exclusive  features. 


H 


FRANK 


AM ACHE 

MACHINE  CO. 

Green  Pea  Hulling  Specialists 
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Ettablithed  till 


■eorporated  1124 


KEWAUNEE 


WISCONSIN 


Universal 

PLUNGER  FILLER 


For  filling  Tomato  Products  light 
and  heavy,  Pumpkin,  Soups  of  differ¬ 
ent  kinds,  Baby  Foods,  Liguids, — 
Dog  Foods,  etc. 

★ 

Designed  for  high  speed,  200  cans 
or  more  per  minute. 

★ 

One  hand  wheel  universally  ad¬ 
justs  the  fill. 

★ 

Runs  very  smooth.  No  waste.  Accur¬ 
ate  fill. 

★ 

No  mashing  of  product. 

★ 

Either  chute  or  worm  and  disc  feed. 

AVARS  MACHINE  COMPANY 

Salem,  New  Jersey 
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Cmmed  food  is  helping 

to  build  anew  America" 

says  Milo  Perkins 
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Millions  of  consumers  will  see  this  full  page,  full  color  adver¬ 
tisement  in  the  November  I  st  issue  of  The  Saturday  Evening 
Post.  It’s  Continental  Con  Company's  third  advertisement 
supporting  both  the  Notional  Nutrition  Program  and  canned 
foods,  and  No.  9  in  our  Post  series  designed  to  help  our 
customers  by  promoting  products  that  come  in  cons.  Free 
reprints  are  available. 
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EDITORIALS 


OUR  DUTY — It  was  never  harder  to  adhere  to  a 
resolution  not  to  talk  war  or  labor  troubles 
than  right  now,  as  they  affect  or  influence  our 
industry  of  course.  No  sane  man  can  view  the  steady 
creeping  of  this  war  monster  through  Europe  into 
Asia,  soon  to  join  ranks  with  his  axis  partner,  Japan 
(ultimately,  merely  as  his  tool,  as  in  the  case  of  Italy) 
thus  encircling  the  world,  without  some  worry  about 
our  own  position.  Had  the  great  doctors  of  the  world 
sat  idly  by,  watching  the  progress  of  any  one  of  the 
scourges  of  humanity  as  we  have  this  war  there  would 
now  be  no  humanity  left.  Any  one  of  them,  yellow 
fever,  cholera,  etc.,  for  instance,  presented  a  far  more 
formidable,  and  much  more  difficult  to  understand 
problem  than  that  which  faces  us  in  this  armed  de¬ 
struction  ;  but  they  did  not  hesitate  to  attack  it,  though 
they  risked  their  lives,  their  fortunes  and  their  repu¬ 
tations,  and  we  live  to  enjoy  their  victory.  Have  we 
grown  so  soft  from  our  riches  and  ease  of  living  that 
we  have  not  the  energy  to  defend  ourselves,  or  to  even 
realize  the  danger? 

Is  our  recent  humanitarian  treatment  of  labor  to  be 
rewarded  with  the  creation  of  a  super-government 
within  our  democracy,  a  labor  Czar,  who  can  dictate 
our  industrial  life,  yea  and  our  social  life  as  well?  Is 
our  “all  powerful  Nation”  composed  of  jelly-spined  in¬ 
dividuals  unable  to  raise  a  hand  in  their  own  defense, 
or  are  we  abject  slaves  to  our  political  powers,  who  run 
things  to  suit  themselves?  Can’t  we  see  that  in  ad¬ 
dition  to  this  world  war  threat  we  face,  too,  a  real 
revolution  from  labor,  and,  after  that,  a  re-organization 
of  our  political  set-up  to  bring  it  within  the  bounds  of 
reason  in  numbers,  and  in  costs? 

Only  a  declaration  of  war  will  clear  up  these  messes, 
and  unite  us  as  one  in  the  great  drive  to  protect  our¬ 
selves  and  our  method  of  life.  Until  then  rugged  in¬ 
dividualism  will  go  its  headstrong  way,  and  traitors 
amongst  us  will  continue  to  misrepresent  real  democ¬ 
racy  and  mislead  the  unwary,  labor  will  continue  to 
make  capital  of  it,  and  Congress  to  play  politics. 

Donald  Nelson  is  reported  to  have  said:  “severe  sac¬ 
rifices  for  18  months  are  to  be  preferred  to  a  decade  of 
lean  times,”  and  we  will  all  agree.  Had  we  started  this 
— declared  war — 18  months  ago,  the  danger  threaten¬ 
ing  us  would  have  been  over  or  at  least  the  end  within 
sight  today.  Yes,  we  could  have  done  it!  We  did  it 
in  1917-18  when  we  were  not  1  per  cent  as  well  pre¬ 
pared  as  we  are  today :  then  we  sent  out  an  utterly  un¬ 


prepared  army  without  a  gun  or  a  round  of  ammuni¬ 
tion  of  our  own,  borrowed  the  “tools”  from  our  allies, 
and  ended  the  war.  Today  our  Navy,  together  with  our 
air  force,  could  clear  the  Atlantic  in  short  order,  and 
forever  end  the  dream  of  the  fanatic. 

The  shooting  war  has  begun,  we  understand.  It  is 
no  longer  the  fashion  to  declare  war — Germany  and 
Japan  have  not  declared  war  on  any  nation  that  they 
have  invaded  or  conquered;  but  we  hold  out  for  this 
declaration  as  a  clarion  call  to  all  our  people,  to  unite 
us  as  one  great  nation  with  a  purpose  as  the  only  way 
to  do  that.  That  declaration  would  scare  the  wits  out 
of  Hitler,  and  drive  Japan  into  her  shell,  because  they 
know  we  will  back  it  up — and  win.  As  it  is  we  are 
really  at  war  now,  and  Hitler  is  insulting  us  and  mock¬ 
ing  us  as  he  prepares  for  the  time  he  intends  to  select 
to  attack  us.  Labor  interference  with  our  war  prepara¬ 
tions;  dissension  and  disunity  produced  by  his  agents, 
through  disloyal  and  lying  utterances;  deliberate  mis¬ 
representation  of  what  our  democracy  means,  and  the 
intent  of  the  Constitution,  and  what  we  fear  most,  the 
engendering  of  civil  strife  within  our  country,  all  with 
the  deliberate  aim  to  separate  and  divide  us,  just  as  he 
has  done  in  every  country  so  far  conquered.  If  he  can 
keep  us  arguing  among  ourselves  until  he  has  brought 
all  the  powers  and  resources  of  Europe  and  Asia  to  his 
aid,  certainly  he  will  have  better  chance  to  beat  us 
down  than  he  now  has  while  busily  engaged  in  the 
Russian  war.  A  declaration  of  war  on  him  by  the 
United  States  would  upset  all  these  plans,  and  stop  all 
this  dissension,  whereas  a  mere  shooting- war  (unde¬ 
clared)  Hitler  would  regard  as  a  mere  incident,  until 
his  time  comes.  He  is  like  a  great  python,  which  en¬ 
tices  and  lures  its  victims,  hugging  them  to  death,  only 
to  swallow  them  whole,  and  digest  them  at  his  leisure. 
You  have  the  evidence  of  this  before  you  as  clearly  as 
experience  could  possibly  show.  Are  we  to  fall  victims 
as  they  did? 

Such  talk  may  seem  out  of  place  in  a  trade  journal 
of  this  kind,  but  are  we  not  part  of  our  great  popula¬ 
tion,  and  will  not  the  results  fall  on  us  individually, 
and  as  an  industry,  unless  we  do  our  share?  And  you 
can  do  an  immense  share,  each  one  in  his  own  com¬ 
munity,  since  as  canners  and  supply  men,  you  are 
looked  up  to  as  good  business  men,  and  your  neighbors 
watch  you  and  your  actions,  as  you  may  not  fully 
realize.  This  is  the  job  of  our  whole  country,  and  cer¬ 
tainly  we  are  a  representative  part.  Business  as  usual, 
and  what  may  happen  after  the  war,  are  of  no  conse- 
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quence  whatsoever,  unless  we  ward  off  this  threatened 
danger ;  and  it  is  a  very  real  threat,  as  you  should  fully 
realize,  and  act. 

Congress  can  declare  war.  It  is  supposed  to  carry 
out  the  will  of  the  people.  Demand  by  wire  or  letter 
that  your  representatives,  in  the  Senate  and  the  House, 
take  this  action,  so  as  to  end  these  labor  troubles,  and 
end,  too,  the  wave  of  traitorous  propaganda,  and  the 
playing  of  politics.  The  sooner  we  jump  in  to  end  this 
danger  the  sooner  it  will  be  over,  and  billions  of  dollars, 
and  thousands  of  lives  be  saved.  Every  day  counts ! 

CONVENTION  TIME — Once  more  the  time  for  can- 
ners’  conventions  has  come,  and  what  will  they  do,  what 
can  they  do?  War  and  rumors  of  war  will  probably 
be  taboo,  but  the  canning  industry  can  no  more  avoid 
the  impact  than  a  live  fish  could  keep  from  getting  wet. 
The  builders  of  these  programs  have  a  real  task  to 
face.  Each  meeting  will  solemnly  pass  resolutions 
heartily  supporting  whatever  our  Government  does  in 
defense  of  our  country — “resolutions,  yes  we  make 
them,  not  to  keep  but  to  break  them,”  sang  the  comic 
operas,  but  truer  than  they  guessed. 

But  that  they  will  be  more  hugely  attended  than 
ever  before  goes  without  saying,  the  industry  having 
the  money,  the  time,  and,  besides,  this  is  the  canner’s 
play  time,  and  he  enjoys  it. 

Secretary  Wickard  has  called  for  a  vastly  increased 
production  of  foods  of  all  kinds,  and  considering  the 
rapidity  with  which  the  cupboards  are  being  emptied, 
not  alone  of  all  past  carry-overs,  but  of  the  1941  packs, 
and  the  growing  hunger  of  more  and  more  people — to 
say  nothing  of  the  more  money  to  spend  for  more  and 
better  foods — his  call  is  but  a  natural.  But  evidently 
the  powers-that-be  seem  to  think  that  the  productive 
capacity  of  the  present  canneries  is  sufficient  to  meet 
all  requirements,  and  that  additional  canneries,  or  even 
additional  productive  mechanical  equipment,  are  not 
essential.  We  feel  that  there  will  be  a  change  in  this 
attitude,  and  before  long — long  before  planting  and 
canning  time.  At  the  end  of  World  War  I,  the  number 
of  canneries  had  increased  to  above  3500,  and  all  the 
industry  trembled  in  its  boots  in  fear  of  what  would 
happen  to  canned  foods  prices  if  all  these  plants  turned 
on  full  power,  after  the  war  was  over.  Nothing  of  the 
kind,  however,  happened.  Prosperity  bred  of  the  need 
to  supply  devastated  Europe  with  all  manner  of  foods 
and  equipment,  furnished  a  market  for  full  production, 
employment  in  other  industries  helping,  of  course.  The 
debacle  did  not  come  until  the  end  of  the  Golden  Era, 
’29  to  ’32,  and  from  an  entirely  unlooked  for  source, 
the  bank  debacle.  That  reduced  the  number  of  can¬ 
neries  to  below  2,000,  where  it  stands  today,  despite 
the  “expert’s”  figures  of  three  or  four  and  even  six 
thousand  canneries.  Meantime  the  number  of  consum¬ 
ers  who  are  regular  and  hearty,  and  confident,  consum¬ 
ers  of  canned  foods  has  more  than  doubled  since  the 
last  world  war.  Let  them  not  forget  this  fact.  Packs 
of  25  million  cases  are  not  only  not  burdensome  today, 
they  are  not  sufficient  at  present  day’s  demand  and 
consumption  rate.  This  is  good  ammunition  for  all 
these  conventions. 
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Calendar  Of  Events 

NOVEMBER  4-5 — Fall  Meeting,  Michigan  Canners  Associa¬ 
tion,  Whitcomb  Hotel,  St.  Joseph,  Michigan. 

NOVEMBER  5-7 — Thirty-third  Annual  Convention,  Associated 
Grocery  Manufacturers  of  America,  Waldorf  Hotel,  New  York. 

NOVEMBER  10-11 — Annual  Convention,  Wisconsin  Canners 
Association,  Schroeder  Hotel,  Milwaukee. 

NOVEMBER  13-14 — Fall  Meeting,  Indiana  Canners  Associa¬ 
tion,  Claypool  Hotel,  Indianapolis,  Indiana. 

NOVEMBER  18 — Annual  Meeting,  South  Texas  Canners  As¬ 
sociation,  Casa  de  Palmas  Hotel,  McAllen,  Texas. 

NOVEMBER  22 — Annual  Meeting,  Eastern  Shore  of  Virginia 
Packers  Association,  Cape  Charles,  Virginia. 

NOVEMBER  24-25 — lowa-Nebraska  Canners  Association,  An¬ 
nual,  Hotel  Fort  Des  Moines,  Des  Moines,  Iowa. 

NOVEMBER  25 — Twenty-seventh  Annual  Meeting,  Pennsyl¬ 
vania  Canners  Association,  Yorktowne  Hotel,  York,  Pennsyl¬ 
vania. 

DECEMBER  4-5 — Fall  Meeting,  Tri-State  Packers  Associa¬ 
tion,  Traymore  Hotel,  Atlantic  City,  New  Jersey. 

DECEMBER  4-5 — Northwest  Frozen  Foods  Association,  Seattle. 

DECEMBER  5 — Annual  Convention,  Minnesota  Canners  Asso¬ 
ciation,  Nicollet  Hotel,  Minneapolis. 

DECEMBER  8 — Annual  Meeting,  Maine  Canners  Association, 
Eastland  Hotel,  Portland,  Maine. 

DECEMBER  9-10 — Annual  Meeting,  Ohio  Canners  Association, 
Commodore  Perry  Hotel,  Toledo,  Ohio. 

DECEMBER  11-12 — Fifty-sixth  Annual  Meeting,  Association 
of  New  York  State  Canners,  Inc.,  Statler  Hotel,  Buffalo,  New 
York. 

JANUARY  7-9,  1942 — Annual  Meeting,  Northwest  Canners  As¬ 
sociation,  Seattle. 

JANUARY  24-30,  1942 — Annual  Meeting,  National  Food  Brok¬ 
ers  Association,  Palmer  House,  Chicago.  Illinois. 

JANUARY  25-30,  1942 — National  Canners  Association,  An¬ 
nual  Convention,  Stevens  Hotel,  Chicago,  Ill. 

JANUARY  25-30,  1942 — Canning  Machinery  and  Supplies  As¬ 
sociation,  Exhibition,  Stevens  Hotel,  Chicago,  Ill. 

JANUARY  28,  1942 — National  Pickle  Packers  Association,  An¬ 
nual  Meeting,  Palmer  House,  Chicago,  Illinois. 

MARCH  5-7,  1942 — Canners  League  of  California,  Hotel  Del 
Monte,  Del  Monte.  California. 
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NEW  GRADES  FOR  CANNED  SPINACH 

(and  other  Greens)* 

(Effective  December  1,  1941) 

United  States  Department  of  Agriculture,  Agriculture  Marketing  Service 


Definition 

The  standard  of  identity  for  canned 
spinach  promulgated  under  Section  401 
of  the  Federal  Food,  Drug,  and  Cosmetic 
Act  of  June  25,  1938,  is  hereby  adopted 
for  the  purpose  of  these  grades. 

Grades  of  Canned  Spinach 

U.  S.  GRADE  A  or  U.  S.  FANCY 
canned  spinach  possesses  a  practically 
uniform  typical  green  color,  is  practically 
free  from  defects,  is  tender,  is  free  from 
objectionable  or  off  flavors  of  all  kinds, 
and  scores  not  less  than  85  points  when 
scored  according  to  the  scoring  system 
outlined  herein. 

U.  S.  GRADE  C  or  U.  S.  STANDARD 
canned  spinach  possesses  a  fairly  uni¬ 
form  typical  green  color,  is  fairly  free 
from  defects,  is  fairly  tender,  is  free 
from  objectionable  or  off  flavors  of  all 
kinds,  and  scores  not  less  than  70  points 
when  scored  according  to  the  scoring 
system  outlined  herein. 

OFF-GRADE  canned  spinach  is  can¬ 
ned  spinach  that  fails  to  meet  the  re¬ 
quirements  of  U.  S.  GRADE  C  or  U.  S. 
STANDARD. 

Fill  of  Container  and  Drained  Weights 

The  container  shall  be  filled  with 
spinach  as  full  as  practicable  without  im¬ 
pairment  of  quality.  The  product  and 
packing  medium  shall  occupy  not  less 
than  90  per  cent  of  the  total  volume 
capacity  of  the  container. 

Drained  weights  of  spinach  are  deter¬ 
mined  by  emptying  the  contents  of  a  can 
upon  a  circular  sieve  of  proper  diameter 
containing  8  meshes  to  the  inch  (0.097- 
inch  perforations)  and  allowing  to  drain 
for  two  minutes.  A  sieve  8  inches  in  di¬ 
ameter  is  used  for  No.  2%  size  cans 
and  smaller,  and  a  sieve  12  inches  in 
diameter  is  qsed  for  No.  10  size  cans. 

The  minimum  drained  weights  in  the 
can  sizes  commonly  used  in  packing 
canned  spinach  are  shown  in  the  follow¬ 
ing  table: 

Minimum 

Can  dimensions  drained  weight 


Can  size 

Diameter 

Heisht 

(in  ounces) 

No.  2 . 

.  3  7/16 

4  9/16 

13 

No.  21/4... 

.  4  1/16 

4  11/16 

19 

No.  10 . 

.  6  3/16 

7 

60 

COLOR— 

-30  POINTS 

(A) 

To  receive 

a  rating 

within  the 

highest  group,  26  to  30  points,  spinach 
shall  possess  a  practically  uniform 


♦NOTE — These  prrades  have  been  so  drafted  that 
they  may  be  used  in  grading  other  greens  such  as 
canned  turnip,  mustard,  and  beet  greens,  and 
canned  kale.  In  grading  these  products,  however, 
the  typical  characteristics  of  the  vegetable  shall 
be  considered. 


typical  green  color.  “Practically  uniform 
typical  green  color”  means  that  the  color 
is  characteristic  of  the  variety  with  not 
more  than  two  noticeably  brown  or  yel¬ 
low  leaves  for  each  20  ounces  of  net 
weight. 

(C)  If  the  spinach  possesses  a  fairly 
uniform  typical  green  color,  a  score  of 
22  to  25  points  may  be  given.  “Fairly 
uniform  typical  green  color”  means  that 
the  color  is  characteristic  of  the  variety 
with  not  more  than  five  noticeably  brown 
or  yellow  leaves  for  each  20  ounces  of 
net  weight. 

(D)  If  the  general  color  impression  of 
the  product  is  decidedly  pale  or  has  a 
decided  brown  cast,  a  score  of  0  to  21 
points  may  be  given.  Spinach  that  falls 
into  this  classification  shall  not  be 
graded  above  OFF-GRADE,  regardless 
of  the  total  score  for  the  product. 

ABSENCE  OF  DEFECTS— 40  POINTS 

The  factor  of  absence  of  defects  refers 
to  the  freedom  from  grit,  seed  heads, 
crown  and  root  stubs;  from  leaves  dam¬ 
aged  by  mildew,  insect,  or  other  injury; 
and  from  harmless  extraneous  vegetable 
material  (such  as  grass  blades  or  small 
weeds),  “Grit”  (or  sand)  is  rough, 
hard  particles  of  earthly  sediment. 

(A)  To  receive  a  rating  within  the 
highest  group,  33  to  40  points,  spinach 
shall  be  practically  free  from  defects. 
To  score  in  this  classification  the  product 
shall  contain  no  grit.  “Practically  free” 
means  that  for  each  20  ounces  of  net 
weight  there  are  present  not  more  than 
two  leaves  damaged  by  mildew,  insect, 
or  other  injury,  not  more  than  one  seed 
head,  not  more  than  one  crown  and  root 
stub,  and  not  more  than  two  blades  of 
grass  or  weeds. 

(C)  If  the  spinach  is  fairly  free  from 
defects,  a  score  of  26  to  32  points  may 
be  given.  To  score  in  this  classification 
the  product  may  contain  not  more  than  a 
trace  of  grit.  “Fairly  free”  means  that 
for  each  20  ounces  of  net  weight  there 
are  present  not  more  than  nine  leaves 
damaged  by  mildew,  insect,  or  other  in¬ 
jury,  not  more  than  five  seed  heads,  not 
more  than  three  crown  and  root  stubs, 
and  not  more  than  four  blades  of  grass 


or  weeds.  Spinach  that  falls  into  this 
classification  shall  not  be  graded  above 
U.  S.  GRADE  C  or  U.  S.  STANDARD, 
regardless  of  the  total  score  for  the 
product. 

(D)  If  the  defects  are  prominent  and 
the  spinach  fails  to  meet  the  require¬ 
ments  of  paragraph  (C)  above,  a  score 
of  0  to  25  points  may  be  given.  Spinach 
that  falls  into  this  classification  shall 
not  be  graded  above  OFF-GRADE,  re¬ 
gardless  of  the  total  score  for  the 
product. 

TENDERNESS  AND  TEXTURE— 
30  POINTS 

The  factor  of  tenderness  and  texture 
refers  to  the  condition  and  structural 
characteristics  of  the  spinach  leaves  and 
stems.  The  degree  of  coarseness  or 
stringiness  of  the  stems  and  vascular 
system  and  the  tendency  of  the  leaves 
to  break  apart,  to  become  shredded,  or 
to  disintegrate,  so  that  the  characteristic 
forms  of  the  leaves  are  lost,  are  con¬ 
sidered  under  this  factor. 

(A)  To  receive  a  rating  within  the 
highest  group,  26  to  30  points,  the  leaves 
and  leaf  stems  must  be  tender,  and  the 
individual  leaves  may  indicate  not  more 
than  a  slight  tendency  to  break  apart. 
To  score  in  this  classification  there  may 
be  present  not  more  than  two  hollow, 
tough  stems  for  each  20  ounces. 

(C)  If  the  leaves  are  in  a  slightly 
shredded  condition  or  indicate  not  more 
than  a  slight  tendency  to  disintegrate,  or 
if  the  stems  are  slightly  tough  or  fibrous, 
a  score  of  22  to  25  points  may  be  given. 
Spinach  that  falls  into  this  classification 
shall  not  be  graded  above  U.  S.  GRADE 
C  or  U.  S.  STANDARD,’  regardless  of 
the  total  score  for  the  product. 

(D)  Spinach  that  indicates  a  marked 
shredded  condition  of  the  leaves  and  has 
disintegrated  so  that  the  product  has  a 
soft  or  “mushy”  consistency,  or  spinach 
in  which  tough,  fibrous  stems  are  promi¬ 
nent,  may  be  given  a  credit  of  0  to  21 
points.  Spinach  that  falls  into  this  classi¬ 
fication  shall  not  be  graded  above  OFF- 
GRADE,  regardless  of  the  total  score 
for  the  product. 


SCORE  CHART  FOR  CANNED  SPINACH 


Points  Grade  A  Grade  C  Grade  D 

Factors  Maximum  Fancy  Standard  Off-Grade 

Color  .  30  26-  30  22-25  0^21 

Absence  of  Defects .  40  33-  40  26-32  0-25 

Tenderness  and  Texture .  30  26-  30  22-25  0-21 

Score  .  100  85-100  70-84  0-69 
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CANNING  INDUSTRY  DEFENSE  ADVISORY 
COMMITTEE  APPOINTED 

The  Office  of  Production  Management 
has  selected  the  following  men  to  serve 
on  the  Canning  Industry  Defense  Ad¬ 
visory  Committee: 

E.  B.  Cosgrove,  Minnesota  Valley  Can¬ 
ning  Company,  Le  Sueur,  Minnesota. 

Ralph  O.  Dulany,  John  H.  Dulany  & 
Son,  Fruitland,  Maryland. 

Victor  H.  Elfendahl,  Alaska  Pacific 
Salmon  Company,  Seattle,  Washington. 

Frank  Gerber,  Fremont  Canning  Com¬ 
pany,  Fremont,  Michigan. 

G.  Sherman  Haxton,  Haxton  Canning 
Company,  Oakfield,  New  York. 

Harry  Irving,  Sea  Pride  Packing  Cor¬ 
poration,  San  Francisco,  California. 

A.  C.  Ketzler,  Bordo  Products  Com¬ 
pany,  Winter  Haven,  Florida. 

John  P.  Kraemer,  Mammoth  Springs 
Canning  Company,  Sussex,  Wisconsin. 

H.  F.  Krimendahl,  Crampton  Can¬ 
neries,  Celina,  Ohio. 

A.  M.  Lester,  California  Packing  Cor¬ 
poration,  San  Francisco,  California. 

Karl  K.  Mayer,  Kuner-Empson  Com¬ 
pany,  Brighton,  Colorado. 

Robert  C.  Paulus,  Paulus  Brothers 
Packing  Company,  Salem,  Oregon. 

George  N.  Pfarr,  Tri-Valley  Packing 
Association,  San  Francisco,  California. 

Pratt  D.  Phillips,  Phillips  Brothers, 
Salisbury,  Maryland. 

George  T.  Sanders,  Litteral  Canning 
Company,  Fayetteville,  Arkansas. 

Fred  A.  Stare,  Columbus  Foods  Cor¬ 
poration,  Columbus,  Wisconsin. 

C.  M.  Walters,  Libby,  McNeill  &  Libby, 
Chicago,  Illinois. 

F.  Hall  Wrightson,  Chaides  T.  Wright- 
son  &  Son,  Easton,  Maryland. 

The  first  meeting  is  called  for  Thurs¬ 
day,  November  6th,  at  the  Office  of 
Production  Management. 

WHEELER  HEADS  FLORIDA  CANNERS 

Lee  A.  Wheeler,  Lake  Wales,  was 
elected  President  of  the  Florida  Canners 
Association  at  the  Tenth  Annual  Meet¬ 
ing  held  October  17  at  the  Tampa  Ter¬ 
race  Hotel,  Tampa. 

Mr.  Wheeler  fills  the  vacancy  left  by 
Mr.  F.  G.  Elder,  who  died  recently.  H. 
W.  Nelson  of  Tampa  was  elected  First 
Vice-President;  W.  W.  Giddings,  Winter 
Haven,  Second  Vice-President;  Ralph 
Polk,  Jr.,  of  Tampa,  Treasurer;  and  C. 
C.  Rathbun,  Tampa,  Executive-Secretary. 

Among  speakers  who  addressed  the 
convention  were  Florida’s  Governor 
Holland  and  Robert  C.  Paulus,  Presi¬ 
dent  of  the  National  Canners  Associa¬ 
tion.  Mr.  Paulus  told  of  the  difficulties 
canners  experienced  this  past  season  in 
obtaining  necessary  repairs  to  equipment, 
but  he  added,  that  he  expected  these  dif¬ 
ficulties  to  be  taken  care  of  by  the  new 
methods  of  allocation  of  materials.  He 
reminded  that  canners  will  be  called  upon 
to  increase  their  output  very  materially 
in  1942  and  because  canned  foods  are 
considered  as  “musts”  in  the  civilian, 
military  and  lend-lease  programs  that 
sufficient  materials  will  be  provided. 


WISCONSIN  CONVENTION  PLANS 

The  Annual  Meeting  of  the  Wisconsin 
Canners  Association  is  to  be  held  at  the 
Schroeder  Hotel,  Milwaukee,  November 
10  and  11.  Registration  and  opening  of 
exhibits  will  take  place  at  9:30  A.  M. 
Monday,  November  10. 

At  10:00  A.  M.  the  Association  Busi¬ 
ness  Meeting  will  be  held,  followed  by  a 
recess  at  11:30  for  visiting  the  exhibits. 
The  meeting  proper  will  get  under  way 
with  a  luncheon  at  12:30  when  President 

G.  J.  Hipke  will  welcome  members  and 
guests.  Addresses  will  then  follow  by 
National  Canners  Association’s  Presi¬ 
dent,  Robert  C.  Paulus,  Hopper  Payne 
of  the  Association’s  Labeling  Committee, 
and  by  J.  Howard  Hamilton,  Special  Ad¬ 
viser,  Division  of  Purchases,  Office  of 
Production  Management,  who  will  take 
for  his  subject  “Canned  Foods  for 
Defense.” 

A  dancing  party  will  be  held  at  eight 
o’clock  in  the  evening. 

The  General  Session  will  open  Tuesday 
morning  activities  at  9:30  A.  M.,  when 
talks  will  be  given  by  Frank  Frederick- 
son.  Deputy  Industrial  Commission  of 
Wisconsin,  upon  the  subject  “How  to 
Stop  Accidents  in  the  Canning  Industry.” 
Marjory  Black,  Director  National  Can¬ 
ners  Association,  Home  Economics  di¬ 
vision  will  tell  of  “The  Relation  of  the 
Home  Economics  Division  to  Canners  and 
Customers.”  Major  Gage  of  the  Chicago 
Quartermaster  Depot  will  explain  “Army 
Procedure  in  Buying  Canned  Foods.” 

Following  the  luncheon  at  12:30  P.  M., 
Paul  Fishback,  Secretary  of  the  National 
Food  Brokers  Association,  will  speak  and 
Dr.  E.  J.  Cameron,  Director  Research 
Laboratories,  National  Canners  Associ¬ 
ation,  will  explain  the  “Roll  of  the  Lab¬ 
oratory  in  the  Present  Emergency.”  A 
representative  of  the  Division  of  Priori¬ 
ties,  Office  of  Production  Management,  is 
scheduled  to  speak  at  this  session. 

Social  activities  will  include  the  Ladies 
Luncheon  and  Bridge  Party  at  12:30 
P.  M.  on  Tuesday,  November  11,  and  a 
brief  talk  by  Miss  Black. 

The  Continental  Can  Company  will 
hold  a  Cocktail  Party  at  6:00  P.  M.  prior 
to  the  Dinner  Dance  at  7:00  P.  M.,  when 
National  Sweet  Corn  Sweetheart  from 
Wisconsin  will  be  presented. 

HARVEY  BURR  COES  NATIONAL 

Harvey  R.  Burr,  for  many  years  Ex¬ 
ecutive-Secretary  of  the  Wisconsin  Can¬ 
ners  Association  and  for  the  past  four 
years  General  Manager  of  the  Madison, 
Wisconsin,  Division  of  Crown  Can  Com¬ 
pany,  has  resigned  this  latter  position  to 
become  associated  with  the  National  Can 
Company  with  headquarters  in  Madison. 

NEW  MORRELL  PLANT  PLANNED 

John  Morrell  &  Company,  Inc.,  Ottum¬ 
wa,  Iowa,  plans  the  construction  of  a  new 
$300,000  seven  story  and  basement  build¬ 
ing  which  will  be  equipped  for  the  can¬ 
ning  of  meat  products. 


A.  C.  M.  A.  MEETS  THIS  WEEK 

Further  integration  of  the  activities  of 
food  products  manufacturers  with  the 
national  defense  and  national  nutritional 
programs  will  be  planned  at  the  33rd 
annual  convention  of  the  Associated 
Grocery  Manufacturers  of  America,  which 
will  be  held  at  the  Waldorf-Astoria  in 
New  York  on  November  5,  6,  and  7. 

Highlighting  the  manufacturers’  pro¬ 
gram  will  be  an  address  by  Donald 
Nelson,  executive  director,  SPAB.  Other 
outstanding  speakers  who  are  scheduled 
to  addi’ess  the  food  men  include  Paul  V. 
McNutt,  director  of  the  Federal  Security 
Agency;  Clarence  Francis,  president  of 
General  Foods  Corporation;  A.  C.  Niel¬ 
sen,  well-known  food  research  consultant; 
M.  L.  Wilson,  chief  nutrition  official  of 
the  federal  government;  Dr.  Thomas  M. 
Parran,  United  States  Surgeon  General, 
and  Russell  Varney,  of  Standard  Brands, 
Incorporated. 

Corwin  D.  Edwards,  economic  consult¬ 
ant  to  the  Department  of  Justice,  will 
address  the  food  manufacturers  on  the 
attitude  of  the  anti-trust  division  of  the 
Justice  Department  toward  the  food 
trade,  and  Charles  Wesley  Dunn  will 
speak  on  distributive  problems  created 
by  the  national  emergency. 

Key  executives  in  the  defense  organi¬ 
zation  are  scheduled  to  address  the  con¬ 
vention  on  November  7,  outlining  the 
latest  developments  affecting  the  food 
industry.  Howard  Cunningham,  chief 
of  the  food  supply  branch,  division  of 
purchases,  0PM,  will  speak  on  the 
government’s  plans  for  procurement  of 
food  during  the  emergency  and  priorities 
as  applied  to  the  food  industry  supply 
requirements.  Dr.  Harold  Rowe,  chief 
of  the  foodstuffs  division  of  OPA  will 
explain  the  government’s  plans  for  the 
control  of  food  prices  during  the  present 
crisis,  and  Norbert  McKenna,  chief  of 
the  paper  and  pulp  section  of  0PM,  will 
answer  in  his  speech  many  pressing 
questions  about  the  supply  and  allocation 
of  pulp  and  paper  products  for  packaging 
foods. 

Paul  S.  Willis,  AGMA  president,  is 
expected  to  address  the  convention,  out¬ 
lining  the  results  of  recent  inquiries  con¬ 
ducted  by  the  organization  with  respect 
to  the  effect  of  the  national  defense  pro¬ 
gram  upon  the  operations  of  food 
processors  in  many  lines. 


TEXAS  CANNERS  MEETING 

Program  for  the  Annual  Meeting  of 
the  South  Texas  Canners  Association  set 
for  Tuesday,  November  18,  at  the  Casa 
de  Palmas  Hotel,  McAllen,  Texas,  is 
shaping  up  nicely,  according  to  Secretary 
J.  A.  Burch.  At  11:00  A.  M.  the  Board 
of  Directors  will  meet  to  conduct  neces¬ 
sary  association  business  and  the  elec¬ 
tion  of  officers.  The  meeting  generally 
will  open  at  3:00  P.  M.  following  the 
luncheon,  which  will  be  held  at  1:00  P.  M. 
Activities  will  close  with  the  annual 
Banquet  in  the  evening. 
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CONSUMERS  NEED  FOOD  FACTS 
DAIRY  LEADER  ASSERTS 

A  nutritional  program  now  under  way 
will  have  far-reaching  beneficial  results 
on  the  future  health  of  the  nation,  ac¬ 
cording  to  Milton  Hult,  President  of  the 
National  Dairy  Council. 

“Stimulated  by  government  agencies 
under  the  sponsorship  of  President 
Roosevelt  and  applied  by  nutrition  and 
health  educators  in  every  part  of  our 
country,  the  program  is  gaining  mo¬ 
mentum.  No  one  group  has  more  to  offer 
in  this  movement  than  does  the  dairy 
industry. 

“As  the  educational  organization  for 
all  branches  of  the  dairy  industry,  the 
National  Dairy  Council  and  its  affiliated 
local  units  are  carrying  on  the  strongest 
campaign  in  a  23-year  history.” 

Through  bulletins,  posters,  exhibits 
this  diet  which  is  expected  to  become  a 
daily  “yardstick”  for  proper  eating  is 
being  emphasized: 

Milk — 2  or  more  glasses  daily  for 
adults;  3  to  4  or  more  glasses  daily 
for  children — to  drink  and  combined 
with  other  foods. 

Vegetables — 2  or  more  servings  daily 
besides  potato — 1  raw;  green  and 
yellow  often. 

Fruits — 2  or  more  servings  daily,  1 
citrus  fruit  or  tomato. 

Eggs — 3  to  5  a  week ;  1  daily  preferred. 
Meat,  Cheese,  Fish,  or  Legumes — 1  or 
more  servings  daily. 

Cereal  or  Bread — most  of  whole  grain 
or  “enriched.” 

Butter — 2  or  more  tablespoons  daily. 
The  National  Nutrition  Committee  has 
pooled  all  available  knowledge  of  foods 
and  drawn  a  blueprint  of  dietary  essen¬ 
tials  for  good  health.  Many  diets  today 
do  not  reach  these  standards,  according 
to  Mr.  Hult  who  said  that  Dairy  Council 
nutritionists  would  be  glad  to  advise  any 
organized  groups  on  ways  of  extending 
nutritional  education. 

BIDS  ASKED 

The  Chicago  Quartermaster  Depot  has 
asked  for  informal  bids  on  a  number  of 
canned  products,  which  will  be  used  as 
a  basis  for  negotiating  contracts  for 
needed  materials  and  supplies.  Date  set 
for  receipt  of  bids  for  canned  meats  is 
scheduled  fo-r  November  7.  Bids  for 
canned  milk  and  other  requirements  for 
subsistence  stores  are  asked  prior  to 
November  3. 

The  Jersey  City  Quartermaster  Depot 
will  open  bids  November  7  on  20,000 
dozen  No.  2  fancy  grapefruit  for  delivery 
between  December  1  and  February  15. 
On  November  10  the  Jersey  City  Depot 
will  open  bids  calling  for  a  total  of 
8,000  dozen  No.  10  cans  of  jams  for  de¬ 
livery  between  December  1  and  February 
16. 

NEW  CITRUS  PLANT 

Saint  Clair  Foods  Company  plans  to 
build  a  citrus  products  processing  plant 
at  McAllen,  Texas,  at  a  cost  of  about 
$60,000. 


CONTINENTAL  EARNINGS 

Net  earnings  of  Continental  Can  Co., 
Inc.,  and  wholly  owned  subsidiaries  for 
the  twelve  months  ended  September  30, 
1941,  were  $7,381,502  after  deducting 
$9,482,191  for  depreciation,  depletion 
and  estimated  income  and  excess  profits 
taxes,  J.  F.  Hartlieb,  president  of  the 
company,  has  announced. 

The  earnings,  which  are  based  partly 
on  estimates  and  subject  to  current  year- 
end  adjustments,  were  equivalent  to  $2.51 
a  share  on  2,853,971  outstanding  common 
shares,  after  deducting  $225,000  divi¬ 
dends  on  the  $4.50  cumulative  preferred 
stock  which  was  called  for  redemption 
January  2,  1941. 

This  compares  with  net  earnings  for 
the  corresponding  twelve  months  period 
ended  September  30,  1940,  which,  after 
deducting  $5,941,719  for  depreciation, 
depletion  and  income  taxes,  amounted  to 
$8,944,485,  equivalent,  after  deducting 
dividends  on  the  preferred  stock  then 
outstanding,  to  $2.82  a  common  share. 

SIX  THINGS  TO  BE  THANKFUL  FOR 

“Six  Things  To  Be  Thankful  For”  is 
the  headline  of  Continental  Can  Com¬ 
pany’s  four-color  ad  in  the  November 
15th  issue  of  the  Saturday  Evening  Post, 
which  publicizes  the  lard  and  shortening 
industries  and  timed  to  tie  in  with  the 
Thanksgiving  holiday  season  by  suggest¬ 
ing  various  recipes  in  which  canned  lard 
and  shortening  may  be  used  in  preparing 


the  “riches  of  American  tables.”  Copy 
urges  consumers  to  try  the  “Six  Things 
To  Be  Thankful  For,”  listed  recipes,  that 
are  “truly  American  dishes  made  with 
lard  and  vegetable  shortenings  that  come 
to  you  completely  protected — in  cans.” 

Giving  emphasis  to  the  important  part 
in  which  cans  are  aiding  our  country’s 
defense  efforts  in  assuring  a  continued 
supply  of  tremendous  amounts  of  canned 
foods  to  feed  our  armed  forces,  supple¬ 
mentary  copy  points  out:  “Our  Navy 
alone  will  require  119,728,050  pounds  of 
canned  foods  in  1941-1942!  Imagine — 
59,864  tons  of  canned  foods  in  a  single 
year.” 

To  round  out  its  promotion  on  lard  and 
shortenings,  the  company  will  offer  free 
reprints  of  the  ad  to  wholesale  groceries, 
chain  stores,  super  markets,  voluntary 
groups,  and  others  in  the  trade. 

LEGGETT  WAREHOUSE 

Francis  H.  Leggett  &  Company  has 
awarded  contracts  for  construction  of  a 
one  story  concrete  and  brick  warehouse 
addition  to  its  plant  at  Pittsburgh,  Penn¬ 
sylvania,  at  a  cost  of  about  $50,000. 

INCORPORATED 

The  Seven-Seas  Packing  Corporation 
has  been  incorporated  with  a  capital 
stock  of  $200,000  at  Los  Angeles,  Calif., 
the  incorporators  being  S.  H.  Redpath 
and  A.  Furnald. 


CORN  PACK  IN  ACTUAL  CASES 

Compiled  by  National  Conner s 

Association,  Division  of  Statistics 

This  report  is  a  summary  of 

the  pack  of  Sweet  Corn 

including  all 

known  to  have  been  packed  in  1941 

The  pack  of  8  canners 

was  included 

as  an  estimate.  The  total  estimated  represents  1.69  per  cent  of  the  pack. 

State 

1940 

1941 

Maine  and  Vermont . 

.  789,023 

1,389,724 

New  York  . 

.  671,439 

1,468,415 

Maryland  and  Delaware . 

.  1,433,533 

2,418,198 

Pennsylvania  . 

.  504,587 

728,320 

Ohio  . 

.  672,669 

1,550,307 

Indiana  . 

.  1,192,355 

1,810,797 

Illinois  . 

.  2,488,192 

.4,839,445 

Wisconsin  . 

.  1,748,568 

3,192,970 

Minnesota  . 

.  4,195,122 

5,244,549 

Iowa  and  Nebraska . 

.  1,617,025 

2,799,736 

Other  States — East  . 

.  268,884 

340,143 

Other  States — West  . 

.  682,652 

1,265,241 

TOTAL  UNITED  STATES . 

.  16,264,049 

27,047,845 

In  addition  to  the  above,  17  canners  reported  a  pack  of  corn  on  the 

cob  totaling  763,681  cases:  East- 

-120,702,  West  642,979. 

Last  year  18 

canners  reported  a  pack  of  595,307 

cases  of  corn  on  the  cob. 

STOCKS  AND  SHIPMENTS  CANNED  CORN 

Stocks  October  1,  1941 . 

...  20,096,683 

Stocks  October  1,  1940 . 

...  15,439,968 

Shipments  August  1,  1941,  to  October  1,  1941 . 

...  7,096,932 

Shipments  August  1,  1940,  to  October  1,  1940 . 

...  3,717,498 

October  29,  1941. 
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Its  safe  to  leave 
food  in  the 
opened  can ... 


-  just  keep  it 
cool  and  covered 

U.S.  DiPARTMENT  OF  AGRICULTURE 


In  line  tvith  the  American  Can’s  constant  educational  program  to  dispel  persistent 
fallacies  about  canned  foods,  Canco’s  nationwide  fleet  of  trucks  is  currently  display¬ 
ing  the  message  “IT’S  SAFE  TO  LEAVE  FOOD  IN  THE  OPENED  CAN  .  .  .  Just 
keep  it  cool  and  covered.”  The  poster  bears  the  signature  of  the  U.  S.  Department 
of  Agnculttire  whose  investigations  have  endorsed  the  statement  as  scientific  fact. 

Carried  from  coast  to  coast  during  the  months  of  October  and  November,  the 
graphic  UO"  x  51"  posters  will  reach  an  estimated  audience  of  forty  million  jwople 
and  prove  an  effective  addition  to  Canco’s  promotional  efforts  in  behalf  of  canned  foods. 


EVAPORATED  and 

Production  of  evaporated  milk  (case 
goods)  in  September  showed  the  largest 
increase  over  the  corresponding  month 
of  1940  recorded  this  year,  the  U.  S. 
Department  of  Agriculture  reports.  Esti¬ 
mated  at  278,864,000  pounds,  the  Sep¬ 
tember  production  was  42  per  cent  larger 
than  that  of  September  last  year,  82  per 
cent  larger  than  the  5-year  (1935-39) 
September  average,  and  the  largest  Sep¬ 
tember  production  on  record.  This  year 
the  seasonal  drop  in  production  from 
August  to  September  totaled  about  15 
million  pounds,  the  smallest  since  1936. 
Production  for  the  first  9  months  of  this 
year  is  estimated  at  2,359,864,000  pounds, 
which  is  about  17  per  cent  larger  than 
the  production  of  the  corresponding 
period  of  1940  and  43  per  cent  over  the 
5-year  (1935-39)  average.  September 
production  of  condensed  milk  (case 
goods)  is  estimated  at  8,010,000  pounds, 
an  increase  of  21  per  cent  over  Septem¬ 
ber  last  year  and  101  per  cent  over  the 
5-year  September  average. 

Stocks  of  evaporated  milk  (case  goods) 
held  by  producers  are  continuing  to  in¬ 
crease.  Totaling  339,716,000  pounds,  the 
October  1  stocks  were  50  million  pounds 
larger  than  the  September  stocks,  al¬ 
though  41  million  pounds  smaller  than 
the  stocks  of  October  1  last  year.  On 
the  basis  of  the  5-year  average,  manu- 


CONDENSED  MILK 

facturers’  stocks  dropped  approximately 
47  million  pounds  during  September. 
There  are,  however,  occasional  years  in 
which  the  October  1  stocks  are  larger. 
The  increase  this  year  was  probably  due 
in  part  to  a  slackening  up  in  the  demand 
for  evaporated  milk  from  wholesale 
grocers.  The  Department’s  quarterly  in¬ 
quiry  on  supplies  held  by  wholesale  gro¬ 
cers  show  that  on  September  30  they 
were  the  equivalent  of  54  days’  supply, 
compared  with  only  36  days’  supply  on 
the  same  date  last  year. 

Selling  Prices — Manufacturers’  selling 
prices  of  evaporated  milk  (case  goods) 
averaged  $3.65  per  case  of  48  14%-oz. 
cans  in  September,  an  increase  of  9  cents 
per  case  over  the  August  average,  79 
cents  per  case  over  both  the  averages  for 
last  September  and  the  5-year  period. 
It  was  the  highest  average  for  any  month 
since  May  1930.  Condensed  milk  prices 
average  $5.30  per  case  of  48  14-oz.  cans. 
This  average  is  only  1  cent  per  case 
higher  than  that  for  August,  but  is  50 
cents  per  case  higher  than  the  September 
average  of  last  year,  and  48  cents  per 
case  higher  than  the  5-year  September 
average.  It  also  is  the  highest  average 
for  any  month  since  December  1931. 

Producers  Prices — Prices  paid  pro¬ 
ducers  by  condensers  in  September  aver¬ 


aged  $2.06  per  cwt.  for  milk  testing  3.5 
per  cent  butter  fat  and  delivered  at  the 
plant.  This  average  is  9  cents  per  cwt. 
higher  than  for  August,  72  cents  per 
cwt.  (54  per  cent)  higher  than  for  Sep¬ 
tember  last  year,  and  the  highest  average 
for  any  month  since  November  1929. 

Exports  for  the  first  7  months  of  this 
year,  exports  of  evaporated  milk  (case 
goods)  have  totaled  191,445,000  pounds, 
compared  with  87,690,000  pounds  last 
year.  Exports  of  condensed  milk  (case 
goods)  amounted  to  52,315,000  pounds 
compared  with  10,956,000  pounds  in  the 
same  period  of  1940. 

October  25,  1941. 

BORDEN  EXPANSION 

The  Borden  Milk  Company  has  pur¬ 
chased  the  holdings  of  the  Farallone 
Packing  Company  at  San  Francisco  and 
Victoria,  B.  C.,  the  transaction  involv¬ 
ing  property  valued  at  about  one  million 
dollars.  The  management  of  the  Faral¬ 
lone  concern  will  remain  as  formerly, 
but  the  units  will  be  operated  by  the 
Borden  interests  after  November  1. 
About  700  persons  are  employed.  The 
Farallone  Packing  Company  has  been 
giving  its  attention  largely  to  the  pack¬ 
ing  and  reduction  of  sardines,  with  the 
Victoria  plant  devoted  largely  to  the  de¬ 
velopment  of  vitamin  sources. 

The  Borden  Company  plans  to  spend 
some  $200,000  for  equipment  and  en¬ 
largement  to  its  plant  at  Chester,  South 
Carolina.  The  company  also  expects  to 
build  a  plant  at  Newberry,  South  Caro¬ 
lina  in  the  near  future. 

CARNATION  ADDS  TO  CANADIAN 
PLANT 

Plans  are  under  way  for  the  construc¬ 
tion  of  a  large  addition  to  the  milk  prod¬ 
ucts  manufacturing  plant  of  the  Carna¬ 
tion  Company,  Limited,  in  Sherbrooke, 
Quebec.  Estimates  call  for  an  expendi¬ 
ture  of  more  than  $50,000,  including 
equipment. 

FOOD  MACHINERY  CORP.  TO 
REDEEM  STOCK 

The  board  of  directors  of  the  Food  Ma¬ 
chinery  Corporation,  meeting  late  in 
October,  authorized  the  redemption  of 
its  entire  issue  of  4^/4  per  cent  cumu¬ 
lative  convertible  preferred  stock  on  De¬ 
cember  1.  The  redemption  price  of  $103 
a  share  will  be  paid,  along  with  accrued 
dividends.  President  Paul  L.  Davies 
says  that  this  is  a  step  looking  toward  a 
program  of  long  term  financing  to  meet 
the  company’s  needs  in  its  currently  ex¬ 
panding  operations.  The  company  has 
about  20,000  shares  of  preferred  stock 
outstanding  and  is  without  funded  debt. 
This  firm  is  participating  in  the  defense 
program  on  a  large  scale,  with  plants 
in  California,  Oregon,  Illinois,  Michigan 
and  Florida. 

MARSHALL  BUYS  RIONA 

Marshall  Canning  Company,  Marshall¬ 
town,  Iowa,  has  bought  the  Riona  Food 
Products  Company  of  McAllen,  Texas. 
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Defense 

must  have  greater 
production  of 
canned  foods. 


Better,  faster  equipment — increased 
tempo  throughout  every  plant — more  planes, 
tanks,  ships,  weapons — yes  and,  most  of  all, 
greater  quantities  of  food  from  the  canning 
industry — for  the  needs  of  our  forces  and 
the  allies  are  ever  growing. 

CRCO  is  ready — working  24  hours  a  day 
— to  produce  equipment  which  will  help 


canners  increase  production,  though  not  at 
the  sacrifice  of  quality. 

Due  to  the  urgency  of  today’s  require¬ 
ments,  CRCO  suggests  an  immediate 
checkup  of  every  plant  to  see  what  is  need¬ 
ed.  Orders  should  he  placed  now  for 
Spring  and  Summer  requirements. 


If  you  have  a  problem  in  production  or  process¬ 
ing,  why  not  bring  it  to  CRCO  for  solution? 


vlilsItolm-liuJer’  Co., 


PLANT  AND  MAIN  OFFICE 

NIAGARA  FALLS,  N.  Y. 

BRANCH  OFFICES  AND  WAREHOUSES 
COLUMBUS,  WIS. 

CHICAGO.  ILL. 


me. 


CRCO  REPRESENTATIVES 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Jas.  Q.  Leavitt  Co.,  Ogden,  Utah 
Jas.  Q.  Leavitt  Co..  Seattle,  Wash. 
Lenfestey  Supply  Co.,  Tampa,  Fla. 

W.  D.  Chisholm,  Niagara  Falls,  Canada 


EMIL  MAYER  IN  FATAL  CRASH 

Emil  R.  Mayer,  Production  Manager  of 
the  Kuner-Empson  Company,  Brighton, 
Colorado,  and  brother  of  Karl  Mayer, 
former  President  of  the  National  Can¬ 
ners  Association,  was  killed  instantly  in 
a  two  car  collision  October  23  when  his 
car  skidded  and  collided  with  the  other 
machine.  Two  of  the  six  persons  in  the 
other  car  were  killed  and  one  was  crit¬ 
ically  injured.  Emil  Koster,  Sales  Man¬ 
ager  of  the  firm  was  driving  the  car  in 
which  Mr.  Mayer  was  riding.  He  was 
seriously  injured. 

BEECHNUT  INCOME 

Net  income  for  the  Beechnut  Packing 
Company,  Canajoharie,  New  York,  for 
the  nine  jnonths  period  ending  Septem¬ 
ber  30  was  $2,275,911  or  $5.20  per  com¬ 
mon  share,  after  allowing  for  Federal 
taxes  totaling  $2,072,000.  Income  for 
the  corresponding  period  of  1940  was 
$2,142,617  or  $4.90  per  common  share. 


C.  H.  BLACK  ELECTED  CANCO  DIRECTOR 

At  a  meeting  of  the  Board  of  Directors 
of  the  American  Can  Company,  October 
28th,  in  its  offices  230  Park  Avenue,  Mr. 
C.  H.  Black,  Vice-President  in  charge  of 
sales,  was  elected  a  Director.  Mr.  Black 
joined  the  Company  in  1908  and  has 
played  an  important  role  in  the  sales 
organization  since  his  joining  the  firm. 
Mr.  Black  was  born  in  Brooklyn.  Follow¬ 
ing  his  preparatory  education  he  was 
graduated  from  St.  Lawrence  University. 
Mr.  Black  joined  the  American  Can  Com¬ 
pany  soon  after  his  graduation. 

VIRGINIA  CANNERIES  IN  WAGE-HOUR 
SURVEY 

A  recent  investigation  by  the  Wage 
and  Hour  Division  of  the  Department  of 
Labor  showed  that  only  35  of  250  can¬ 
ning  establishments  in  Virginia  and  West 
Virginia  subject  to  the  Fair  Labor 
Standards  Act  have  been  operating  in 


complete  compliance  with  the  law.  296 
businesses  were  surveyed  and  it  was 
found  that  46  were  not  subject  to  the 
Act,  103  were  in  violation  and  131  had 
gone  out  of  business.  The  165  covered 
by  the  Act  employ  9,559  workers  at 
peak  season.  At  the  time  of  the  investi¬ 
gation  7,895  were  employed.  Most  of 
the  violations  involved  improper  records 
and  no  legal  action  will  be  required.  30 
companies  were  not  paying  the  minimum 
30  cents  per  hour  wage  and  nine  com¬ 
panies  were  not  paying  the  overtime  com¬ 
pensation.  11  firms  were  operating  in 
violation  of  the  child  labor  provision. 


FSCC  WANTS  PEAS 

Federal  Surplus  Commodities  Corpora¬ 
tion  has  asked  for  bids  on  No.  2  and  No. 
10  canned  peas  meeting  the  requirements 
of  Grade  B  or  C  as  defined  in  the  U.  S. 
Standards  for  Grades  of  Canned  Peas, 
for  delivery  beginning  November  15th 
and  ending  December  31st,  1941. 
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KEEP  IMPROVING  YOUR  LABELS 


by  "BETTER  PROFITS" 

Special  Correspondent  of  “The  Canning  Trade” 


Recent  articles  in  The  Canning  Trade  have  indi¬ 
cated  a  feeling  on  the  part  of  the  writer  that  1942 
and  succeeding  years,  while  the  emergency  lasts, 
will  not  be  favorable  ones  in  which  to  think  of  im¬ 
proving  one’s  labels.  That’s  silly.  After  all,  human 
beings  always  have  planned  and  always  will  plan  for 
the  future ;  and  you  and  I  in  our  own  sphere  of  action 
can  and  should  do  no  less  at  present.  In  good  times 
or  bad,  in  war  times  or  times  of  peace,  the  label  on 
your  can  is  the  first  message  from  your  factory  into 
the  home  of  the  consumer,  as  well  as  the  last  oppor¬ 
tunity  you  have  for  influencing  her  favorably  during 
her  consideration  of  your  product.  If  your  labels  at 
present  are,  in  your  opinion,  not  all  that  they  should 
be,  until  you  learn  definitely  from  some  Government 
agency  that  no  improvements  or  changes  may  be  made 
in  labels,  you  should  plan  on  making  them  as  suitable 
as  possible  for  the  sales  promotion  of  your  goods. 


“FLAVORHELD” 

After  a  long  series  of  field  trials  a  mid-western 
packer  has  marketed  commercially  this  Fall  another 
corn,  and  is  marketing  it  under  a  label,  that  in  the 
writer’s  opinion,  will  go  far  toward  gaining  proper 
customer  acceptance  for  the  product  it  identifies.  A 
careful  consideration  of  this  label  should  prompt  any 
interested  reader  to  write  for  samples,  in  order  that 
they  may  be  examined  in  detail.  I  suggest  this,  although 
the  label  is  copyrighted  by  its  owner,  a  new  note  in 
labels,  you  will  agree. 

This  “Flavorheld”  label  for  vacuum  packed  whole 
grain  golden  sweet  corn  has  everything!  That  is,  al¬ 
most  everything.  The  one  feature  lacking  may  be  said 
to  be  that  this  label  has  only  a  principal  panel,  but  the 
originator  should  be  forgiven  for  this  because  of  the 
really  wonderful  way  in  which  the  whole  layout  has 
been  prepared.  Ears  of  corn  with  the  husks  partially 
removed,  two  on  each  side  of  a  dish  of  golden  grain 
corn,  slant  between  and  off  the  label  which  has  no  con¬ 
stricting  band  at  the  top.  As  I  have  said,  these  whole 
kernels  of  golden  sweet  corn,  as  life-like  as  can  be,  are 
displayed  on  a  black  plate  in  the  immediate  center  of 
the  panel,  while  directly  above  and  in  the  order  given 
is  the  trade-mark  name,  “Flavorheld,”  followed  with 
the  legend,  (the  next  line  in  script,)  “Vacuum-Packed 
to  retain  the  maximum  natural  flavor — Whole  Kernel 
— Golden  Sweet.”  Of  course  the  next,  weight,  15  oz. 
avoir.,  is  shown  with  the  foregoing. 

The  story  on  the  back  panel  departs  from  the  ordi¬ 
nary  label  practice  by  instructing  the  purchaser  as  to 
just  how  she  may  learn  definitely  as  to  the  unmistak- 
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ably  different  flavor  of  this  corn.  They  are  advised  as 
follows:  “Make  this  test.  Masticate  for  15  seconds 
a  spoonful  of  corn  from  this  can.  Then,  repeat  the 
performance  with  a  spoonful  of  corn  taken  from  any 
other  can  processed  in  the  conventional  manner.  The 
‘lasting’  superiority  of  the  flavor  you  will  note  in 
FLAVORHELD  Golden  Sweet  Corn  furnishes  the  an¬ 
swer  as  to  why  it  is  so  branded.” 

The  remainder  of  the  instructions  on  the  rear  panel 
are  as  follows:  “This  result  is  obtained  by:  Pains¬ 
taking  gardening,  picking  the  corn  at  the  very  young 
stage  of  maturity,  rushing  it  to  our  modern  canneries 
in  the  shortest  possible  time,  and  then,  by  cooking  it 
as  the  best  cooks  do,  in  its  NATURAL  JUICES  (which 
can  be  accomplished  only  by  the  vacuum  pack  process) 
rather  than  in  water  or  brine.  Not  only  does 
“VACUUM  PACKING”  insure  the  retention  of  the 
maximum  of  natural  flavor  and  color,  but  by  conserv¬ 
ing,  rather  than  diluting,  the  natural  juices,  greater 
food  and  vitamin  values  are  retained.” 

TO  SERVE: 

“Heat,  (do  not  cook)  in  double  boiler,  or  heat  in 
opened  can  for  12  minutes  in  boiling  water.  Add 
butter  and  season  to  taste.” 

This  back  panel  is  identical  on  peas,  corn,  diced  and 
shoe  string  beets  and  carrots  in  the  line.  No  doubt 
other  products  will  be  added  as  time  passes  and  the 
principal  lines  become  established  in  the  consciousness 
of  consumers. 


FIND  THE  APPEAL 

Certainly,  few  canners  will  rush  out,  mail  a  request 
to  this  column  for  sample  labels  but  there  is  food  for 
a  lot  of  thought  in  this  new  product  and  new  label  set 
up.  Announcements  have  already  been  made  by  lead¬ 
ing  manufacturers  in  the  food  field  that  in  1942  they 
will  not  promote  sales  by  means  of  deals,  others  are 
omitting  plans  for  pushing  sales  by  means  of  premiums 
in  1942.  Some  few  are  pioneering  with  neW  products 
just  as  is  this  canner  about  whom  we  are  writing. 
Our  thinking  moves  in  waves  these  times,  it’s  just  as 
apt  to  move  that  way  when  new  food  products  are  in¬ 
troduced  to  the  trade.  Especially  if  they  have  any  of 
several  possible  popular  appeals,  novelty,  ^  economy, 
ease  of  use,  adaptability  to  food  conservation  and  so 
on.  It’s  up  to  us  to  find  that  appeal  and  make  use  of  it. 

Let’s  not  depend  too  much  on  increased  purchasing 
power  of  the  individual  through  1942  and  while  the 
war  still  goes  on.  It’s  up  somewhat  now,  consumers 
are  stocking  pantries  no  end  at  present  or  at  least  until 
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recently.  Now  we  seem  to  sense  a  recession  in  acute 
consumer  demand,  we  do  see  large  owners  of  huge 
blocks  of  foods  making  almost  frantic  efforts  to  move 
them  and  at  prices  that  are  actually  below  replace¬ 
ment.  Why,  simply  because  no  one  can  make  any 
money  as  long  as  it  is  tied  up  in  goods.  And  the  pres¬ 
sure  is  on  because  the  consumer  has  about  stopped 
stocking  against  the  emergency,  whatever  it  may  be. 
She  is  not  certain  as  yet,  that  there  will  even  be  an 
emergency  as  far  as  foods  are  concerned  and  she  is 
not  going  to  buy  many  more  supplies  to  be  put  away 
against  the  time  when  they  will  be  higher  in  price  or 
missing  altogether. 

In  our  planning  for  1942,  let’s  look  over  the  field 
and  note  the  foods  that  are  moving  steadily  at  present, 
not  tomatoes  or  canned  meats  or  fish  in  general  but  the 
manufactured  foods  in  tin  out  side  of  those  we  have 
mentioned  above.  And  those  products  from  the  fields 
and  gardens  that  are  not  in  immediate  demand  on  the 
Lend-Lease  program.  Somewhere  in  the  lot  are  those 
we  are  familiar  with  and  those  which  we  have  con¬ 
sidered  at  times,  improving  somewhat.  Or  marketing 
under  a  new  guise  or  in  a  new  combination.  Not  all 
of  us  are  in  a  position  to  introduce  a  new  canning 
method  into  our  scheme  of  things,  we  can’t  all  can  and 
market  goods  under  new  taste  flavors  because  of  the 
methods  we  use  in  packing,  but  we  can  all  watch  our 
quality  and  so  arrange  our  packing  schedules  so  that  we 
can  produce  canned  foods  in  1942  that  will  create  added 
users  as  those  who  try  them  for  the  first  time  tell  others 
about  them.  Let  that  be  our  packing  goal  in  1942. 


GOOD  LOOKING  WEINERS 

A  splendid  example  of  doing  just  this  may  be  seen 
when  we  look  at  the  progress  our  good  friend  Bob 
White  has  made  while  merchandising  Oscar  Mayer’s 
Vacuum-Sealed  Canned  Wieners.  Many  of  you  may 
have  noted  these  were  given  the  season’s  highest  award 
in  the  national  packaging  contest;  and  the  label  may 
honestly  claim  a  lot  of  credit  for  the  advance  in  sales 
this  product  has  attained  thus  far,  and  goodness  knows, 
sales  are  only  starting  as  far  as  inter  state  business  is 


.concerned.  As  in  the  case  of  Flavorheld  Corn  label,  the 
wieners  on  the  can  of  Oscar  Mayer  run  right  off  the 
top,  of  course,  making  the  can  appear  taller  than  it 
really  is.  The  appetite  appeal  of  both  labels  is  of  a 
high  order.  Nothing  can  be  quite  as  compelling  in  a 
label  as  this  quality  if  it  is  only  outstanding.  In  this 
tall  12  oz  can  we  have  more  room  for  recipes  than  on 
the  15  oz  can  of  corn  so  we  do  find  a  number  of  them 
on  the  wieners  that  there  is  no  room  for  on  the  corn. 
It  may  be  that  in  later  issues  of  the  corn  label  we  will 
find  recipes  appearing  but  probably  not.  It  looks  as  if 
the  packers  in  each  instance  have  correctly  analyzed 
their  problem  and  are  attacking  it  from  the  right  angle. 
Oscar  Mayer  wants  to  teach  people  how  his  wieners 
may  be  used  in  a  variety  of  interesting  ways,  the  corn 
canner  wants  to  drive  home  to  users  that*his  product 
is  really  different  and  to  drive  home  the  fact  so  forcibly 
they  will  tell  others  and  thus  help  to  increase  consumer 
demand  for  the  product. 

In  either  case,  as  I  have  said,  you  have  a  wonderful 
illustration  of  how  a  canner  may  use  a  label  to  tell  a 
product  story  or  to  increase  the  sale  of  the  goods  it 
adorns.  Do  not  look  on  you7'  label  problem  as  one  that 
may  be  lightly  dismissed  for  another  year.  Unless  you 
too,  have  as  good  labels  as  your  competitor,  unless 
yours  tell  a  true  story  of  the  product  in  the  can,  some 
one  with  a  better  label  will  get  eventually  some  of  the 
business  that  ought  to  be  yours.  Why  let  it  get  away 
from  you? 

Time  may  come  when  we  will  label  our  products  in 
black  and  white  on  news  print  stock  but  I  doubt  it. 
Until  it  does  come,  depend  on  the  lithographer’s  art 
plus  the  knowledge  of  your  product  as  expressed  by  a 
competent  label  artist  to  help  increase  consumer  de¬ 
mand  for  your  goods.  And  if  the  time  does  come  when 
necessity  demands  we  print  a  homely  message  in  black 
ink  on  a  mediocre  canned  foods  label.  I’ll  bet  that  fel¬ 
lows  who  designed  the  labels  for  Flavorheld  Corn  and 
Oscar  Mayer’s  canned  wieners  will  have  some  way  of 
expressing  themselves  in  the  medium  available  that 
will  make  their  messages  stand  out  and  stand  up  for 
more  sales  to  consumers !  All  we  have  to  do  is  to  fol¬ 
low  their  example !  Our  sales  and  profits  will  increase 
as  we  do ! 
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"Back  Stage”  with  National’s 
New  Research  Department 


The  operator  merely  places  a  can  in  the  apparatus  and  applies  steam  pressure  to 
the  end.  Watching  the  end  for  signs  of  breakdown  as  the  pressure  increases.  When 
a  definite  pressure  level  has  been  reached  the  operator  turns  off  the  steam,  releases 
the  pressure  and  applies  a  vacuum.  This  is  repeated  at  many  different  pressure  levels 
until  the  characteristics  of  this  end  are  thoroughly  understood.  This  data,  in  com¬ 
bination  with  other  correlated  data  enables  him  to  select  the  proper  combinations  to 
give  optimum  end  performance, 

Crabmeat  Industry  To 

Expand  Production 


You  are  invited  “Back  Stage”  of  National’s 
new  Research  Department.  Since  we  realize 
you  can’t  all  visit  our  Laboratories  person¬ 
ally,  we  are  going  to  present  certain  problems 
which  will  give  you  an  idea  of  how  they  are 
handled  through  Research. 

The  first  consideration  in  the  manufacture 
of  a  can,  is  the  material  from  which  it  is 
made.  The  wrong  type  of  plate  may  give  rise 
to  many  problems.  Therefore,  let  us  consider 
one  of  these. 

THE  CAN  ENDS: 

At  first  thought,  the  can  end  may  appear 
to  be  so  simple  that  no  problems  could  arise 
in  either  its  manufacture  or  use.  It  is  simple, 
if  we  only  consider  one  of  its  functions;  that 
of  acting  as  part  of  the  wall  of  a  container. 
But  the  can  end  is  not  merely  a  static,  rigid, 
wall,  for  it  is  also  a  pressure  relieving  dia¬ 
phragm;  distending  under  pressure  and  re¬ 
turning  to  its  normal  shape  when  the  strain  | 
is  relaxed.  It  is  in  this  action  that  an  end  must 
successfully  withstand  some  severe  stresses. 
Therefore,  the  problem  of  determining  the 
best  possible  combination  of  design  and  ma¬ 
terials  so  that  tbe  optimum  of  performance 
can  be  attained  arises.  In  addition,  it  must  be 
solved  within  the  economic  limits  of  low  sell¬ 
ing  cost. 

The  question  is,  how  to  select  the  best  pos¬ 
sible  combination  of  materials  and  design? 
It’s  not  determined  by  guess-work. 

Every  end  needs  material  of  the  right  kind 
which  consists  of  tin  plate.  This  must  be  the 
best  available,  which  means  Cold  Reduced 
Plate  of  the  proper  gauge  and  temper. 

Now,  there  are  many  sizes  of  ends,  and  it  is 
simple  to  see  that  the  same  design,  temper, 
and  gauge  of  plate,  cannot  be  used  on  all  sizes 
from  the  smallest  to  the  large  gallon  size. 

The  selection  of  the  proper  combination  is 
not  left  to  guess-work,  or  even  practical  ex¬ 
perience.  Research  has  devised  tests  which 
provide  facts,  and  for  the  selection  of  the 
proper  combination  of  design  and  material, 
the  apparatus  pictured  at  right  has  been  de¬ 
vised.  (21) 


America’s  crabmeat  canning  industry  is 
planning  an  expansion  of  production  facili¬ 
ties.  Tbe  industry  is  acting  to  take  advantage 
of  the  market  created  in  America  by  the  new 
tariff  on  imported  crabmeat,  the  tariff  now 
being  22^,4  percent  ad  valorem  as  compared 
to  15  percent  previously. 

The  industry  feels  that  this  additional  pro¬ 
tection  will  permit  it  to  develop  rapidly. 


The  largest  supply  of  crabs  available  to 
American  canners  is  found  along  the  Gulf 
Coast  and  along  the  Atlantic  Coast  up  to 
Long  Island.  However,  canners  in  Maine  are 
planning  greatly  increased  outputs.  During 
the  past  year  these  food  companies  confined 
their  merchandising  efforts  on  canned  crab¬ 
meat  to  New  England,  but  they  now  intend 
(  Advertisement) 
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to  go  after  the  national  market.  One  canner 
has  increased  the  personnel  in  its  plant  from 
20  to  135  workers  in  the  last  year,  and  50 
more  have  been  employed  to  pick  the  crab- 
meat  from  the  shells. 

The  American  crabmeat  industry  in  1940 
produced  775,671  lb.  and  it  is  estimated  that 
the  1941  figure  will  be  up  to  1,000,000  lb. 
However,  the  industry  feels  that  production 
must  be  stepped  up  to  6,000,000  lb.  or  more 
to  capture  the  new  market  in  America.  The 
raw  supply  of  this  increase  is  available,  the 
capital  can  be  obtained  and  technical  knowl¬ 
edge  has  been  developed  so  that  the  desired 
increase  in  volume  is  quite  within  the  realms 
of  possibility. 

Formerly  nearly  all  the  canned  crabmeat 
used  in  this  country  came  from  Japan,  Russia 
and  California.  (22) 

New  Wax  Source 

Green  cotton,  said  to  yield  30  times  as  much 
wax  as  the  ordinary  white  varieties,  gives 
promise  of  becoming  an  important  source  of 
wax  for  polishes.  Manufacturers  of  furniture 
polishes,  floor  polishes,  auto  polishes  and 
similar  protective  finishes  requiring  a  wax 
with  a  high  melting  point  would  benefit 
chiefly  from  the  use  of  the  new  material,  es¬ 
pecially  in  case  of  an  acute  shortage  of  wax 
from  the  usual  sources.  Southern  cotton  farm¬ 
ers  would  find  an  always  welcome  new  market 
for  their  crop.  (23) 

New  Food  Plant 
Bacteria  Test 

Need  for  a  rapid  and  reliable  method  for 
determining  the  bacterial  contamination  on 
flat  surfaces  in  food  plants,  has  led  the  New 
York  State  Agricultural  Experiment  Station 
at  Geneva,  to  devise  a  simple  procedure  for 
this  purpose. 

The  method  is  called  the  “contact  plate” 
method  and  is  said  to  require  a  minimum  of 
time  and  equipment  and  to  be  more  practical 
for  field  use  than  any  other  method  available. 

Briefly,  the  contact  plate  method  consists 
of  allowing  a  layer  of  agar  to  harden  on  a 
sterilized  tin  disk  resting  in  a  sterilized  Petri 
dish.  When  ready  for  use,  the  tin  disk  with 
its  agar  coating  may  be  removed  from  the 
Petri  dish  with  the  aid  of  a  small  suction  cup. 


the  sterile  agar  brought  into  contact  with  the 
surface  to  be  examined,  the  contact  plate  then 
replaced  in  the  Petri  dish  and  incubated  at 
32  deg.  C  for  24  to  48  hours,  depending  upon 
the  type  and  number  of  bacterial  colonies 
which  develop. 

Not  only  has  the  method  proved  useful  in 
routine  sanitary  inspection  work,  but  it  is  also 
serving  as  a  valuable  means  for  comparing 
different  procedures  for  sterilizing  food  dis¬ 
pensing  and  food  processing  utensils.  (24) 

Shark  Oil  ...  A 
Vitamin  Source 

Sharks  are  generally  considered  predatory 
and  useless  denizens  of  the  sea  but  scientists 
declare  they  are  a  boon  to  humanity.  Recently 
Governor  Olson,  of  California,  signed  a  mea¬ 
sure  designed  to  protect  this  fish  in  California 
waters,  vitamin  A  being  the  answer.  For  about 
five  years  the  California  Packing  Corporation 
has  been  making  a  study  of  the  shark  and  its 
habits.  Little  has  been  learned  of  its  habits, 
hut  it  has  been  found  that  shark  liver  oil  is 
one  of  the  best  sources  of  vitamin  A.  Shark 
liver  carries  far  more  unit  potency  of  vita¬ 
min  A  than  does  the  better  known  cod  liver 
or  halibut  liver.  The  latter  two  produce  frac¬ 
tional  units  of  a  gram,  while  the  liver  of  the 
shark  has  a  potency  of  from  10  to  20  units. 
Soupfin  shark  liver  has  zoomed  to  new  heights 
in  price  in  Pacific  Coast  fishing  centers  and 
quite  a  few  boats  are  out  after  sharks  instead 
of  food  fish.  At  Astoria,  Ore.  soupfin  shark 
liver  is  now  quoted  at  $17,000  a  ton,  or  more 
than  the  price  of  bar  silver.  (25) 

A  green  copper  paint  was  recently  intro¬ 
duced  by  a  large  American  copper  producer 
to  supplement  its  regular  copper  paint,  which 
has  been  on  the  market  for  some  time.  (33) 


Baltimore  plant  of 

The  National  Can  Corporation 


Technical  Topics 

A  RESEARCH  LABORATORY  has  reported 
an  improved  method  of  taking  the  yellow 
plant  color,  particularly  carotene,  out  of  white 
flour  by  using  chlorine  dioxide,  a  netw  gas  to 
be  used  for  flour  bleaching ;  nitrogen  trichlor¬ 
ide  aided  by  benzoyl  peroxide  is  the  com¬ 
monly  used  gas.  (26) 

A  U.  S.  PATENT  has  recently  been  procured 
covering  the  mechanical  bunching  of  just 
enough  stalks  of  asparagus  to  be  mechani¬ 
cally  inserted  into  a  can  without  damage  to 
tips;  butts  are  cut  off  after  bunch  has  been 
formed.  (27) 

EDIBLE  OIL  AND  RICE  FLOUR  heated 
with  addition  of  water  may  be  used  as  a  plas¬ 
ticising  agent  in  cheese  processing  according 
to  a  recent  patent.  (28) 

BIOTIN  (VITAMIN  H)  essential  to  plant 
and  animal  life  and  found  in  potatoes,  potato 
starches,  milk,  liver,  yeast  and  egg  yolks,  has 
been  isolated  and  is  now  under  study  for  syn¬ 
thesizing  by  research  workers  according  to  a 
recent  report.  (29) 

WILD  ROSEHIPS  and  other  hedgerow  prod¬ 
ucts  are  being  suggested  as  a  valuable  source 
of  vitamin  C  in  Britain.  It  is  intended  to  en¬ 
courage  their  use  during  the  coming  autumn. 

(30) 

CHLORINATION  of  channel  blacks  at  ele¬ 
vated  temperatures,  so  that  the  resulting  ma¬ 
terial  contains  from  5  to  20  percent  of  chlor¬ 
ine  is  claimed  to  result  in  a  product  giving 
improved  physical  properties  to  rubber  in 
which  it  is  incorporated.  Higher  tensile 
strength,  greater  resistance  to  abrasion,  and 
less  development  of  heat  on  flexing  are  among 
the  improvements  said  to  result.  (31) 
SHELLAC  modified  with  formaldehyde,  urea, 
melamine,  and  similar  materials,  can  be 
worked  by  the  usual  hot  plastic  molding  tech¬ 
nique,  it  has  been  shown  in  recent  investiga¬ 
tions  by  the  Indian  Lac  Research  Institute. 
It  has  also  been  found  that  shellac  modified 
with  formaldehyde  and  guanidine  carbonate, 
and  filled  with  jute  waste  can  be  injection 
molded.  The  heat  resistance  of  the  modified 
shellac  molded  articles  is  stated  to  be  about 
90°C.  By  gradual  after-baking  the  resistance 
can  be  raised  to  120°C.  and  more,  it  is  added. 

(32) 

For  further  information  on  any  of  these  arti¬ 
cles  write  to  National  Can  Corp.,  110  E.  42nd 
Street,  New  York  City. 

(  Advertisement) 


THE  CANNING  TRADE  •  November  3,  1941 


15 


THE  CANNED  POODS  MARKETS 


WEEKLY  REVIEW 

Seasonal  Lull  in  Buying — A  New  Style  Apple 
Deal — Canned  Foods  Mounting  Prices  Not 
the  Canners’  Fault — The  1941  Corn  Pack — 
The  Price  War. 

USUAL  LULL — It  is  Said  the  dis¬ 
tributors  are  so  busy  taking  in  de¬ 
liveries,  on  futures  and  on  spots, 
and  finding  storage  space  for  them, 
that  buying  for  the  time  is  neg¬ 
lected.  Nothing  unusual  in  this, 
as  it  happens  every  season  as  can¬ 
ning  time  ends,  and  shipments 
reach  their  peak.  Only  this  year 
all  handlers  are  more  anxious  than 
ever  to  get  in  all  possible  supplies, 
not  only  because  retailer  demands 
are  heavier  than  ever,  but  because 
it  is  clearly  seen  that  supplies,  in 
first  hands,  are  rapidly  dwindling 
to  the  bare  floor  condition.  And 
numerous  pro  ratings  likewise 
helped  this  anxiety. 

Meantime,  despite  the  announce¬ 
ment  that  the  Government  would 
buy  its  requirements  from  now  on 
by  arbitration  or  direct  efforts,  in¬ 
stead  of  calling  for  bids,  some 
branches  still  ask  for  tenders  or 
bids.  Thus  a  somewhat  novel  one 
turned  up  this  week.  The  Govern¬ 
ment,  that  is  the  Federal  Surplus 
Commodity  Corporation,  wants 
canned  apples  of  standard  grades 
in  2s  and  2V2S  cans — an  unusual 
size  as  but  few  apples  were  ever 
packed  in  such  small  cans — and 
wants  to  swap  fresh  apples  for 
them,  on  the  basis  of  30  cases  of 
2C2S  for  a  ton  of  apples,  or  44  cases 
of  2s,  for  the  ton.  The  canned 
apples  are  to  be  delivered  between 
November  17,  1941,  and  January 
15,  1942,  the  fresh  apples  to  be 
U.  S.  Cannery  grade,  2Vj  inches 
minimum,  regularly  supplied  to 
the  canners.  Apparently  such 
apples  will  be  used  in  the  Stamp 
plan,  to  supply  dependent  institu¬ 
tions,  etc.,  though  these  latter  it 
would  seem  could  use  10s,  the 
usual  size  tins  for  apples.  To  use 
the  smaller  cans  would  seem  to  be 
a  waste  of  these  badly  needed  tins, 
needed  for  baked  beans,  and  the 
tin  plate  at  least  for  making  milk 
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cans  and  others,  for  Lend-Lease 
purposes,  in  other  words  to  feed 
our  allies  in  other  countries.  Apples 
keep  very  well  in  their  natural 
state,  and  would  be  good  for 
months,  at  least  in  our  own 
country. 

THE  MARKET — It  will  be  noted 
that  canned  foods  prices  are  stead¬ 
ily  mounting  on  nearly  all  items, 
and  there  would  seem  to  be  no  hope 
that  lower  prices  can  happen.  This 
action  need  not  be  blamed  upon  the 
war;  in  fact  it  is  so  naturally  the 
result  of  the  supply  and  demand 
that  we  now  hear  talk  about  side¬ 
tracking  this  old  natural  law,  and 
in  its  place  substituting  controlled 
prices  during  the  duration.  You 
have  these  prices  in  the  following 
market  reports,  and  they  probably 
will  be  no  surprise  to  canners,  and 
need  not  be  repeated  here. 

Tomato  canning  has  ended  in  all 
regions  except  the  coast,  and  is 
drawing  to  a  close  there,  with  a 
disappointing  output.  Small  won¬ 
der,  then,  that  2s  standard  toma¬ 
toes  are  now  quoted  at  90  to  95 
cents,  with  canners  cleaned  out, 
and  even  higher  prices  likely  in  the 
very  near  future.  As  for  the  bet¬ 
ter  grades,  extra  standards  and 
fancies,  name  your  own  prices  and 
you  can  get  them,  if  you  have  the 
quality. 

Corn  canning  has  not  only  fin¬ 
ished  but  the  statistics  are  out, 
showing  that  the  total  packs 
amounted  to  a  little  over  27  million 
cases,  contrasted  with  not  quite  20 
million  cases  last  year.  Concur¬ 
rent  with  this  report  come  direct 
statements  that  many  corn  canners 
are  entirely  cleaned  out  of  stock, 
some  of  them  forced  to  pro-rate, 
and  the  market  shows  an  advance 
this  week.  Anything  under  90 
cents  for  standard  cream  style 
white  causes  the  buyer  to  hesitate, 
and  the  better  grades  and  varieties 
are  well  above  the  dollar. 

Tales  of  woe  begin  trickling  in 
from  the  packers  of  stringless 
beans,  and  of  the  disappointments 
in  this  season’s  crops,  not  just  here 
along  the  Atlantic,  but  seemingly 


just  about  everywhere,  even  into 
that  newest  garden  spot  and  great 
canning  center,  the  northwest. 
Hundreds  of  acres,  per  plant,  care¬ 
fully  sown  with  expensive  seed,  and 
in  the  steeply  advanced  market 
prices  longingly  looked-forward-to 
to  produce  a  neat  income,  burned 
and  dried  up  and  plowed  down 
without  a  pound  coming  to  the  can¬ 
ning  tables!  No  wonder  standard 
cut  beans  have  sold  as  high  as 
$1.15  per  dozen  2s. 

The  same  unfavorable  weather 
treated  the  spinach  crops  of  both 
spring  and  fall  in  the  same  man¬ 
ner,  and  again  not  just  in  a  few 
localities,  but  everywhere.  Some 
small  sections  of  course  got 
through  a  little  better  than  others, 
but  none  anywhere  near  what 
everyone  of  the  canners,  and  grow¬ 
ers  hoped  for.  The  Government 
thought  bids  on  canned  spinach 
were  badly  out  of  line  in  price, 
and  turned  them  all  down;  but 
they  were  not,  and  the  prices  will 
be  worse  as  time  goes  on,  and  as 
the  Government  will  find  out.  The 
spinach  is  simply  not  in  the  cans, 
and  the  world  has  learned  to  want 
a  whole  lot  of  canned  spinach,  a 
change  which  all  statisticians 
should  carefully  note  when  they  at¬ 
tempt  comparisons  with  other 
years,  in  prices. 

PRICE  WARNINGS  —  Many  in  the 
industry  begin  to  fear  that  the 
Government  may  crack  down  on 
the  heavy  advance  in  canned  foods 
prices,  over  those  ruling  during  the 
past  three  years.  We  hasten  to  as¬ 
sure  the  Government  that  the 
industry  does  not  want  to  see  a 
repetition  of  the  World  War  I  price 
craze,  much  preferring  reasonable 
prices,  but  which  must  show  some 
profit.  So  far  none  of  the  prices 
are  in  the  realm  of  profiteering 
prices.  If  the  canners  could  do  it 
they  would  hold  prices  in  their 
present  position.  However,  if  the 
Government  makes  the  same  mis¬ 
take  it  made  in  that  previous  war : 
“don’t  talk  price,  food  will  win  the 
war,”  it  need  not  be  surprised  if 
the  same  results  follow. 
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These  new  prices  do  look  high  in 
comparison  with  those  ruling  only 
a  few  months  ago,  but  those  former 
prices  put  half  the  canners  into 
bankruptcy,  and  left  the  cannery 
growers  unpaid  for  their  crops. 
Today’s  prices,  up  where  they  are 
because  of  the  tremendous  awaken¬ 
ing,  on  the  part  of  the  public,  to  the 
real  value  of  canned  foods,  were 
produced  upon  a  very  much  higher 
basis  of  cost. 

The  Government  knows  this,  and 
knows  that  present  prices  are  not 
out  of  line  with  that  higher  cost 
basis.  Any  further  advances  in 
these  prices  will  not  be  the  fault  of 
the  canners,  because  they  are  sold 
out  of  their  packs.  The  Government 
must  then  look  to  the  distributors, 
wholesale  and  retail.  Whether  or 
not  there  is  any  truth  in  the  rumor 
that  the  chains  made  these  com¬ 
plaints,  in  the  hope  of  knocking 
down  first  hand  prices,  the  fact 
remains  that  it  is  now  up  to  them 
to  face  the  music.  First  hands  have 
whatever  money  they  will  ever  get 
for  the  1941  packs,  and  all  carry¬ 
overs,  and  they  can  sit  back  and 
smile  at  this  price  war. 


NEW  YORK  MARKET 

Market  Trends  to  Greater  Strength — Move¬ 
ment  Brisk  to  Retailers — Tomato  Prices  Up 
— Beans  Also — Corn,  too — Spinach  With¬ 
drawn  —  Sweet  Potatoes  Strong  —  Shrimp 
Advances — Fruits  in  Good  Position. 

By  “New  York  Stater” 

New  York,  Oct.  31,  1941. 

THE  SITUATION — Increased  inter¬ 
est  by  distributors  in  cannery  quo¬ 
tations  this  week  indicates  that  the 
trade  is  about  ready  to  jump  back 
into  the  market,  although  normally 
buyer  interest  would  be  concen¬ 
trated  almost  exclusively  on  holi¬ 
day  items  at  this  time.  There  have 
been  no  major  price  changes  re¬ 
ported  during  the  week,  but  it  is 
evident  that  the  market  is  on  the 
strong  side,  and  a  stiffening  ten¬ 
dency  is  still  in  evidence  on  scat¬ 
tered  items  in  all  categories.  At 
the  moment,  strength  is  concen¬ 
trated  in  the  canned  fish  division, 
apples  are  the  strong  item  among 
the  fruits,  and  in  canned  vegetables 


spinach  looks  higher,  while  toma¬ 
toes,  beans,  peas,  and  corn  are  all 
holding  their  own  or  better. 

THE  OUTLOOK  —  Jobbers’  early 
purchases  have  moved  well  to  the 
retail  trade,  and  distributors  will  be 
rounding  out  their  inventories  to 
some  extent  over  the  remainder  of 
the  year.  Currently,  however, 
some  distributors  are  disposed  to 
attach  much  importance  to  the  in¬ 
dustrial  reorganization  which  is 
being  forced  by  the  shutting  down 
of  production  of  many  lines  of  con¬ 
sumer  goods,  and  the  transition  of 
plants  formerly  making  such  prod¬ 
ucts  to  defense  lines.  This  change¬ 
over  is  making  for  considerable 
new  unemployment,  and  distribu¬ 
tors  are  now  of  the  belief  that  food 
sales  gains  in  some  territories  will 
not  come  up  to  previous  expecta¬ 
tions.  In  such  areas,  the  trade  is 
disposed  to  watch  stocks  rather 
carefully. 

TOMATOES  —  While  new  buying 
did  not  develop  in  any  real  volume 
during  the  week,  buying  interest  is 
on  the  increase.  The  pack  in  the 
Tri-States  is  at  an  end,  and  the 
supply  situation  appears  rather 
firm.  Inside  prices  currently  quoted 
show  standard  Is  at  55c,  2s  at  85c, 
21/2S  at  $1.25,  and  10s  at  $4.00, 
f  .o.b.  canneries.  On  extra  standards, 
571/2  fo  60c  is  heard  on  Is,  95c  on 
2s,  and  $4.25  on  10s.  Fancy  tomato 
juice  is  in  better  demand,  with  Is 
generally  held  at  50c,  20-ounce  at 
80  to  821/2C,  46-ounce  at  $1.80-$1.85, 
and  10s  at  $3.75,  f.o.b.  canneries. 

BEANS — Standard  stringless  are 
offering  in  but  a  limited  way,  and 
the  market  has  generally  advanced 
to  $1.05-$1.15  for  2s,  although  scat¬ 
tered  offerings  at  $1.00  are  still 
reported  in  a  few  quarters.  On 
No.  10s,  $5.00,  cannery,  is  bottom 
on  this  grade.  Standard  cut  wax 
are  strong  at  $1.10  minimum  for 
2s,  with  10s  at  $5.25  and  upwards, 
f.o.b.  canneries.  More  interest  is 
being  shown  in  limas  this  week, 
with  standard  fresh  white  firm  at 
80c  for  2s  and  $4.50  for  10s,  while 
standard  green  and  white  mixed 
list  at  95c  for  2s  and  $5.00  for  10s. 
Fancy  tiny  green  stocks  are.  at  the 
vanishing  point,  with  a  few  lots  of 
2s  reported  offered  out  on  the  basis 
of  $1.75. 


PEAS — The  market  is  firming  up 
somewhat,  and  standard  ungraded 
have  been  advanced  to  a  range  of 
92  Y2  to  95c  by  most  sellers  in  the 
Tri-States.  On  extra  standards, 
Alaska  2  sieve  are  firm  at  $1.15 
minimum,  with  3  sieve  at  $1,121/2- 
Reports  from  Midwest  indicate  that 
the  canned  pea  situation  is  firming 
up,  with  fewer  packers  offering 
prompt  shipment  goods. 

CORN — A  little  buying  of  stand¬ 
ard  crushed  evergreen  was  reported 
in  the  fore  part  of  the  week,  with 
the  market  held  at  90c.  ^Currently, 
it  is  reported,  offerings  below  90c 
are  difficult  to  locate.  Bantam  is 
also  coming  in  for  more  inquiry, 
with  fancy  wholegrain  held  at 
$1.05,  while  the  crushed  is  quoted 
at  $1.00-$1.021/2. 

SPINACH — The  market  continues 
in  nominal  position,  with  southern 
canners  withdrawn  on  all  grades. 
It  is  indicated  that  distributors  in 
this  area  will  have  to  divert  some 
of  their  buying  to  other  producing 
territories  which  will  be  a  tough 
proposition,  as  the.  tight  supply 
situation  evident  in  the  Tri-States 
is  common  to  spinach-canning  areas 
generally.  Packers  in  the  Ozarks 
withdrew  quotations  this  week,  due 
to  extensive  weather  damage  to 
their  crops,  and  the  market  in  Cali¬ 
fornia  is  also  strong  with  offerings 
of  but  limited  volume. 

SWEET  POTATOES — A  little  buying 
interest  in  sweets  has  developed 
this  week  and  it  is  reported  that 
packers  in  the  South  will  not  only 
be  able  to  fill  their  s.a.p.  bookings, 
but  will  also  be  in  position  to  enter¬ 
tain  some  spot  business.  The  mar¬ 
ket  for  fancy  vacuum  pack  is  strong 
at  $1.25  for  the  No.  3  squat  tin, 
with  fancy  syrup  pack  quoted  at 
$1.10  for  2s,  $1.40  for  21/2S  and 
$5.00  for  10s,  f.o.b.  canneries. 

SARDINES — Some  packing  is  go¬ 
ing  on  at  Maine  canning  centers, 
but  the  catch  continues  light,  and 
stocks  are  moving  out  as  rapidly 
as  canners  can  get  shipping  cartons. 
There  have  been  no  developments 
thus  far  in  the  reported  move  to 
seek  state  sanction  for  extending 
the  legal  packing  season  beyond 
November  30,  the  statutory  closing 
date.  The  market  for  quarter  key- 
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less  oils  is  generally  held  at  $4.25, 
f.o.b.  Maine  points. 

SHRIMP — Packers  have  again  ad¬ 
vanced  their  prices,  following  a 
jump  in  the  market  for  the  raw 
fish,  and  canners  are  still  behind  in 
deliveries.  Broken  1  tails  are  now 
held  at  $1.70,  with  small  at  $1.80, 
medium  at  $1.90,  and  large  at  $2.00, 
f.o.b.  Gulf  points. 

SALMON — There  is  no  change  in 
the  situation  on  the  coast,  and  de¬ 
mand  is  routine,  notwithstanding 
continued  reports  that  worsening 
of  the  international  situation  may 
bring  about  government  comman¬ 
deering  of  all  stocks  of  salmon  held 
by  packers.  Fancy  Alaska  reds  are 
nominally  quoted  at  $3.75,  at  which 
level  business  is  reported  to  have 
been  done.  On  pinks,  canners  are 
still  firm  at  $1.75,  and  have  yet  to 
meet  buyers’  views  with  respect  to 
a  lowering  of  this  figure. 

TUNA — With  only  limited  stocks 
remaining  in  packers’  hands,  the 
market  is  definitely  on  the  strong 
side,  with  current  quotations  list¬ 
ing  quarters  at  $7.75,  halves  at 
$13.00  and  Is  at  $25,  delivered  New 
York. 

APPLES  STRONG  —  Continued 
heavy  demand  for  fall  pack  apples 
is  reflected  in  a  further  strengthen¬ 
ing  of  the  situation,  with  New  York 
State  canners  now  firm  at  $5.00  for 
heavy  pack,  against  a  quotation  of 
$4.75  prevailing  a  short  time  back. 
On  fancy  apple  sauce,  the  market 
has  firmed  at  95c  for  2s  and  $4.00- 
$4.25  for  10s,  f.o.b.  canneries. 

CHERRIES  —  First-hand  holdings 
of  red  sour  pitted  cherries  are  re¬ 
ported  lightening,  and  the  market 
is  strongly  maintained  at  $1.65  for 
2s  and  $8.50  for  10s,  f.o.b.  canneries. 

CRANBERRY  SAUCE  —  There  has 
been  a  good  inquiry  reported  this 
week  for  new  pack  cranberry  sauce. 
Current  offerings,  under  packers’ 
label,  are  reported  on  the  basis  of 
$1.15  for  the  17-ounce  tin,  f.o.b. 
canneries. 

CALIFORNIA  FRUITS — A  little  in¬ 
quiry  for  cling  peaches  is  reported 
this  week,  with  canners  continuing 
to  hold  the  market  at  a  minimum  of 
$1,871/2  for  standard  2i/>s.  Fruit 
cocktail  and  Royal  Anne  cherries 


are  also  meeting  with  some  inquiry, 
and  jobbers  are  also  reported  shop¬ 
ping  the  market  for  Bartlett  pears. 
No  price  changes  are  reported  in 
this  group  for  the  week. 

CHICAGO  MARKET 

Warnings  On  Price  Advances  —  Business 
Good  —  Tomato  Holdings  Light,  Prices 
Upping — Products  Advancing — Many  Corn 
Canners  Sold  Up^Beets  Being  Offered — 
Few  Fancy  Beans  Unsold — Crowding  Pump¬ 
kin  Sales  Foolish — Packing  Kraut — More 
Interest  in  Grapefruit — No  Resistance  in 
Fruit  Sales — ^The  Broker. 

By  “Illinois” 

Chicago,  October  31,  1941. 

THE  WEATHER  —  October  has 
been  a  very  mild  and  open  month. 
Only  one  or  two  light  frosts  have 
fallen  throughout  this  section. 

GENERAL  CONDITIONS  —  Rumors 
have  it  that  forceful  warnings  will 
soon  be  sent  to  the  trade  over  the 
continued  price  advances,  and 
many  are  wondering  just  what  ef¬ 
fect,  if  any,  this  will  have  upon 
the  principal  items  in  canned  foods, 
particularly  corn  and  tomatoes. 

The  general  market  continues 
steady  with  shortages  in  a  number 
of  items,  showing  up  almost  every 
day. 

Distributors  are  well  loaded 
with  merchandise  and  a  certain 
buying  lull  is  the  natural  result. 
The  general  October  volume  has 
been  very  impressive  with  some  of 
the  larger  houses  reporting  a  30 
per  cent  gain  in  business  over  that 
of  a  like  period  in  1940. 

TOMATOES  —  A  further  advance 
has  been  recorded.  No.  2  tin 
standards  in  Indiana  and  sur¬ 
rounding  states,  are  now  quoted 
at  90  and  95  cents  factory.  Some 
say  that  lots  even  at  that  price 
level  are  extremely  scarce.  Very 
few  canners  have  any  real  unsold 
surplus.  Here  and  there  one  is 
found  who  has  consistently  re¬ 
frained  from  selling  during  the 
past  month  and  who  is  holding  for 
higher  prices  than  today’s  ruling 
market.  Prevailing  quotations  are : 
No.  2  standard  Indiana  tomatoes, 
90  to  95  cents  factory;  No.  21/4 
standard  Indiana  tomatoes,  $1.20 
to  $1.25  factory.  Other  sizes  and 


grades  are  sparingly  quoted  with 
No.  1  tin  and  No.  10  tin  practically 
off  the  market. 

TOMATO  PRODUCTS  —  Continued 
interest  is  noted  in  No.  10  tin 
fancy  tomato  juice.  The  price 
ranges  from  $3.50  to  $3.75  factory. 
Some  24  ounce  was  quoted  during 
the  past  week  at  821/2  cents.  No. 
10  tin  tomato  puree  is  scarce  and 
the  price  is  $4.00  and  upward  f.o.b. 
factory.  Catsup  and  chili  sauce 
have  been  in  routine  call. 

CORN — Government  buying  plus 
continued  interest  from  distribu¬ 
tors  has  forced  a  higher  market, 
quite  a  number  of  canners  are  sold 
up,  a  fact  that  is  difficult  for  many 
distributors  to  realize. 

No.  2  standard  cream  style  white 
is  sparingly  quoted  at  90  cents; 
No.  2  extra  standard  cream  style 
yellow  at  $1.00  to  $1.05;  some 
fancy  cream  style  yellow  and 
country  gentleman  at  $1.10  to 
$1.15  with  whole  grains  at  a  like 
figure. 

BEETS  —  Wisconsin  canners  are 
offering  more  freely  as  their  pack 
progressed  under  the  favorable 
weather  of  the  past  number  of 
weeks.  A  fair  demand  is  noted 
with  interest  shown  in  No.  2^/>  and 
No.  10  tin  fancy  sliced  and  cuts. 

GREEN  AND  WAX  BEANS — Unless 
the  southern  tier  of  states  produces 
a  goodly  pack  during  the  next 
several  months,  there  will  be  a  real 
shortage  of  everything  in  the  green 
bean  line.  One  broker  reported 
that  his  southern  canner  had  writ¬ 
ten  him  that  No.  2  tin  standard  cut 
green  beans  had  been  sold  at  $1.15 
f.  o.  b.  Mississippi  factory.  As  far 
as  Wisconsin  and  Michigan  are 
concerned,  there  practically  are  no 
beans  left  in  canners’  hands  unsold. 

LIMA  BEANS — Some  buying  in 
the  top  grades  but  very  few  of 
these  are  available.  Those  canners 
who  have  any  limas  left  have 
marked  up  their  prices  to  the  point 
where  there  is  some  hesitancy  on 
the  part  of  the  trade. 

PUMPKIN  —  A  slight  easiness 
seems  to  have  entered  into  the 
pumpkin  market.  At  least  there  is 
a  little  pressure  to  crowd  sales, 
which  is  unusual  when  one  re¬ 
views  all  of  the  other  items  in  the 


18 


THE  CANNING  TRADE  ■  November  3.  1941 


canned  food  line.  The  nominal 
quoted  market  continues  around 
80  to  90  cents  for  No.  2V2  fancy 
with  $2.75  to  $3.25  for  No.  10  tins. 

SPINACH  —  Ozark  canners  are 
just  beginning  operations  but  pros¬ 
pects  do  not  seem  as  favorable  as 
some  months  ago.  Heavy  sales 
have  already  been  recorded.  Cali¬ 
fornia  is  still  booking  fall  pack  at 
$1.30  and  $4.25  f.  0.  b.  coast. 

SAUERKRAUT — This  is  the  rush 
period  for  the  kraut  canner  and 
packing  has  proceeded  apace.  The 
market  is  steady  with  90  to  95 
cents  the  ruling  price  on  No.  21/2 
fancy  grade. 

GRAPEFRUIT  AND  GRAPEFRUIT 
JUICE — As  the  citrus  seasons  in 
Texas  and  Florida  draw  nigh,  buy¬ 
ers  are  beginning  to  show  a  keen¬ 
er  desire  to  contract.  Some  prices 
on  Texas  Grapefruit  Juice  of  65 
cents  for  No.  2  tins  and  $1.35  for 
46  oz.  tins,  have  been  made  and  it 
is  said  that  heavy  bookings  have 
been  recorded. 

In  Florida,  due  to  what  promises 
to  be  a  short  crop  of  one  variety 
that  is  especially  used  for  seg¬ 
ments,  canners  are  reluctant  to 
enter  any  business  except  on  an 
s.  a.  p.  basis. 

CALIFORNIA  FRUITS  —  Movement 
out  of  distributors’  hands  con¬ 
tinues,  even  at  the  higher  prices, 
in  an  encouraging  way  and  one 
hears  less  about  “consumers’  resis¬ 
tance”  that  was  so  prominent  in 
the  minds  of  many,  during  the 
early  summer  months.  Quite  a 
nice  fill  in  volume  is  said  to  have 
been  recorded  during  the  present 
month. 

PACIFIC  NORTHWEST — With  prac¬ 
tically  everything  in  blackberries, 
both  No.  2  tin  and  No.  10  tin,  all 
grades,  cleaned  up  in  the  Pacific 
Northwest,  some  buyers  are  begin¬ 
ning  to  purchase  what  few  other 
berries  remain  as  it  looks  like — a 
bare  cupboard  soon  for  everything 
in  berries. 

Pears  and  prune  plums  are  more 
than  holding  their  own  and  the  sit¬ 
uation  is  firm. 

FISH — Because  of  the  light  stocks 
of  salmon,  some  renewed  buying 
has  been  noted.  Oyster  prices  are 
soon  expected.  Canners’  ideas  on 


sardines  have  moved  up  a  peg  or 
two.  With  the  shrimp  pack  down 
practically  50  per  cent,  it’s  difficult 
to  analyze  that  market.  Tuna  can¬ 
ners  are  unable  to  quote,  due  to  the 
light  catches  of  the  past  few  weeks. 

THE  FOOD  BROKER — (see  previous 
six  issues)  The  question  has  been 
frequently  asked  —  can  a  buyer, 
directly  or  indirectly,  earn  a  broker¬ 
age  or  commission  ?  The  only 
premise  is  that  in  the  food  and  gro¬ 
cery  industry,  brokerage  or  com¬ 
mission  is  the  compensation  paid  a 
food  broker  for  sales  service.  The 
selling  service  can  be  rendered  only 
in  behalf  of  the  seller,  who  pays 
brokerage  or  commission.  The 
buyer  serves  only  himself  when  he 
buys  that  which  he  needs,  wants, 
and  must  have  to  conduct  his  busi¬ 
ness.  If,  indeed,  he  renders  any 
service  to  the  seller  by  making  his 
purchase,  it  is  only  the  service  that 
he  renders  his  tailor  when  he  buys 
a  suit  of  clothes.  The  interest  of 
the  seller  and  the  buyer,  in  any 
transaction,  are  directly  in  opposi¬ 
tion.  The  seller  wants  to  obtain 
the  best  bargain  for  himself,  the 
best  possible  price  and  the  best 
possible  terms.  The  buyer,  on  the 
other  hand,  wants  the  bargain 
which  is  of  greatest  advantage  to 
him.  He  wants  the  lowest  possible 
price  and  the  easiest  and  most  con¬ 
venient  terms,  (to  be  continued 
next  week.) 


CALIFORNIA  MARKET 

General  Rains — Fall  Crop  Spinach  Near 
Ready — Army  Rejects  Bids  On  Spinach  And 
Asparagus  as  too  High — ^Tomato  Canners 
Running  on  Short  Time — Prices  Mounting — 
Larger  Pear  Pack  Sold — Fruit  Holdings 
Small — Pineapple  Well  Sold — Berries  High 
— Army  Has  Bought  Its  Salmon. 

By  “Berkeley” 

San  Francisco,  Oct.  30,  1941. 

RAINS — Additional  rain  has  fal¬ 
len  during  the  week,  with  but  few 
parts  of  the  State  not  visited. 
Southern  California  has  had  much 
more  than  the  normal  to  date,  but 
the  precipitation  in  the  northern 
and  central  districts  is  about  aver¬ 
age.  Some  late  vegetables  have 
been  damaged  by  the  storm  and  the 
end  of  the  canning  season  is  in 


sight.  Benefits  to  growers  prob¬ 
ably  far  outweigh  any  losses,  the 
rain  permitting  the  commencement 
of  late  fall  farming  operations  and 
the  preparation  of  the  increased 
acreages  asked  for  in  many  lines  by 
federal  agencies. 

SPINACH — The  packing  of  spin¬ 
ach  will  get  under  way  at  an  early 
date  and  the  output  may  prove 
larger  than  seemed  likely  a  few 
weeks  ago,  when  hot  winds  threat¬ 
ened  to  shrivel  the  crop.  The  re¬ 
cent  light  rains  have  been  much  to 
the  liking  of  spinach  and  the  fall 
crop  is  coming  on  fast.  The  Army 
rejected  all  bids  for  spring  pack 
spinach  “because  of  the  scarcity  of 
available  supplies  and  unreason¬ 
able  prices.”  The  fall  pack  is  never 
a  large  one  and  prices  are  on  the 
basis  of  $1.30  to  $1.40  for  No.  21/28. 
which  is  not  cheap,  compared  with 
prices  in  recent  years.  Some  can¬ 
ners  have  accepted  no  business  on 
fall  pack,  preferring  to  wait  until 
the  packing  season  gets  under  way. 

ASPARAGUS  —  Asparagus  is  an¬ 
other  item  on  which  bids  were  re¬ 
jected  as  being  too  high.  The  orig¬ 
inal  request  for  bids  called  for  less 
than  70,000  dozen  in  the  No.  1, 
No.  2  and  No.  10  sizes.  The  pack 
proved  a  light  one,  owing  to  exces¬ 
sive  rains  and  a  late  start,  and  the 
regular  markets  have  cared  for 
most  of  the  output.  Practically  all 
items  in  canned  asparagus  are  still 
to  be  had  but  there  is  much  trading 
between  canners  to  get  goods  to 
fill  orders. 

TOMATOES — Most  tomato  canners 
are  operating  their  plants  but  one 
or  two  days  a  week,  owing  to  the 
falling  off  in  deliveries  from  grow¬ 
ers,  but  some  have  ceased  work  al¬ 
together,  transferring  the  raw 
stock  to  other  canners.  The  im¬ 
proved  demand,  coupled  with  the 
falling  off  in  the  anticipated  pack, 
has  brought  about  a  general  price 
increase  on  standards,  most  lists 
now  being  as  follows:  No.  1,  85 
cents ;  No.  2,  $1.05 ;  No.  2i/4s,  $1.25, 
and  No.  10,  $3.90.  A  few  packers 
advise,  however,  that  they  are  still 
offering  No.  2i/4s  at  $1.20.  A 
marked  demand  is  noted  for  puree, 
with  sales  of  fancy  at  $4.00  and 
standard  at  $3.50.  Standard  cat¬ 
sup  is  selling  up  to  $4.50  for  No. 
10. 
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PEARS — The  packing  of  pears  in 
California  and  in  the  Pacific 
Northwest  has  definitely  come  to 
an  end  for  the  season,  with  the  out¬ 
put  probably  a  little  larger  than 
had  been  estimated  earlier.  As  is 
true  of  most  other  fruits,  the  pack 
has  already  been  largely  disposed 
of.  Holdings  of  peaches  are  ex¬ 
tremely  small,  compared  to  stocks 
on  hand  at  this  time  in  recent 
years,  and  this  is  likewise  true  of 
t  apricots  and  cherries.  Some  of 
the  largest  packers  advise  that 
their  unsold  holdings  in  fruits 
amount  to  less  than  15  per  cent  of 
their  total  pack  for  the  year.  With 
most  canners,  unsold  stocks  are 
now  less  than  their  inventories 
amounted  to  on  March  1.  Prices 
remain  at  the  same  level  as  in  re¬ 
cent  weeks,  but  it  is  suggested  that 
advances  might  easily  be  in  order 
before  the  end  of  the  year. 

PINEAPPLE — A  splendid  pack  of 
pineapple  is  reported  from  the 
Hawaiian  Islands,  although  defi¬ 
nite  figures  are  not  available.  This 
fruit,  along  with  pineapple  juice, 
has  been  in  such  marked  demand 
that  many  items  are  sold  up,  with 
others  in  light  supply.  There  are 
fairly  good  stocks  of  regular  con¬ 
sumer  grades  and  sizes,  such  as 
fancy  and  standard  sliced  and 
crushed  in  household  sizes,  but  No. 
10s  are  in  light  supply.  An  inter¬ 
esting  feature  of  the  demand  is  the 
greatly  improved  market  for  the 
fruit  offered  as  “Chunklets,” 
“Gems,”  and  the  like.  Besides  be¬ 
ing  in  convenient  form  for  table 
service,  this  style  of  pineapple 
pack  is  being  preferred  by  some 
housewives,  who  feel  that  it  is 
made  of  riper  fruit.  The  packers 
of  “Chunklets”  suggest  that  this  is 
not  really  the  case  but  point  out 
that  a  larger  core  is  cut  from  the 
fruit,  and  that  the  consumer  gets 
a  more  tender  portion. 

SALMON — The  Army  has  about 
completed  purchasing  the  canned 
salmon  it  needs  for  the  year,  ac¬ 
cording  to  Quartermaster  Supply 
Officer  Col.  F.  J.  Riley,  Fort  Mason, 
San  Francisco.  A  total  of  699,296 
dozen  No.  1  tall  cans  of  reds  and 
chums  have  been  purchased  and  it 
is  planned  to  end  the  buying  with 
the  purchase  of  247,854  dozen  cans 
of  cohoes. 


FISHING  FOE  SHARKS — West 
Coast  fishermen  are  turning  their 
attention  more  and  more  to  deep 
sea  fishing  for  sharks,  skate  and 
dogfish  for  their  vitamin  -  rich 
livers.  Soupfin  shark  livers  are 
selling  for  as  much  as  $9.20  a 
pound  and  some  fishermen  have 
abandoned  fishing  for  tuna  and 
sardines  in  favor  of  fishing  for 
sharks. 

GULF  STATES  MARKET 

Shrimp  Canners  Busy — Shrimping  in  the 
Cult  Dangerous  in  Winter — Buying  Light — 
Cool  Weather  Fattening  Oysters  —  Okra 

Pack  Short — Packing  Sweet  Potatoes — 
The  Prices. 

By  “Bayou” 

Mobile,  Ala.,  October  31,  1941. 

SHRIMP  —  Last  week  saw  more 
activities  in  the  seafood  canning 
communities  of  this  section  than 
has  been  seen  in  some  time,  because 
shrimp  were  more  plentiful  than 
they  have  been  and  the  factories 
were  kept  busier.  The  weather  was 
fair  and  balmy  and  everything 
was  just  right  for  shrimp  pro¬ 
duction. 

However,  we  had  rain  Monday 
of  this  week,  followed  by  north 
winds,  which  interferes  with 
shrimp  production,  inasmuch  as 
north  winds  cool  the  waters  in  the 
bays  and  lakes  and  the  shrimp  pre¬ 
fer  tropical  climate  to  that  of  the 
arctic  region.  So  they  scatter  out 
or  leave  when  it  gets  too  cold  for 
them. 

Of  course,  the  weather  has  not 
been  cold  enough  for  shrimp  to 
abandon  our  coasts  altogether,  but 
if  the  mercury  in  the  thermometer 
keeps  on  dropping,  they  will  soon 
bid  our  waters  adios  (goodbye). 

Research  carried  on  by  the 
United  States  Bureau  of  Fisheries 
revealed  that  shrimp  of  the  fancy, 
large  prawn,  variety  are  found  in 
the  Gulf  of  Mexico  about  a  hundred 
miles  from  the  shore,  but  as  it  is 
very  deep  water  and  the  Gulf  too 
hazardous  for  the  small  boats  now 
engaged  in  shrimping  in  the  bay. 
The  canneries  would  have  to  get 
larger  and  deeper  draft  boats  and 
different  kind  of  shrimping  gear 
to  shrimp  in  the  Gulf  in  the 
Winter. 


The  research  has  not  been  car¬ 
ried  on  far  enough  to  determine  the 
quantity  in  which  these  shrimp  are 
available  in  the  deep  Gulf,  and  this 
information  is  needed  for  the  can¬ 
neries  to  decide  whether  it  would 
warrant  them  to  go  to  the  addi¬ 
tional  investment  of  building  new 
boats  and  special  gear  for  the 
Winter  deep  Gulf  fishing. 

Canned  shrimp  quotations  are 
$1.65  per  dozen  for  No.  1  small; 
$1.75  for  No.  1  medium  and  $1.90 
for  No.  1  large,  f.  o.  b.  factory, 
with  light  buying  taking  place. 

OYSTERS — North  wind  this  week 
has  dropped  the  mercury  in  the 
thermometer  ten  degrees  from  last 
week’s  Indian  Summer  weather 
and  it  has  given  us  a  peep-in  on 
the  Fall  weather  that  is  overdue. 

Oysters  have  been  poor,  but  if 
the  north  wind  lasts  long  enough, 
it  will  cool  the  waters  in  the  bay 
and  fatten  the  oysters. 

At  the  same  time,  the  waters 
from  the  rivers  will  freshen  the 
waters  in  the  bay,  which  helps  to 
fatten  the  oysters.  North  winds 
drive  the  waters  from  the  rivers 
into  the  bay. 

Just  as  soon  as  the  oysters  get 
sufficiently  fat  to  can  and  the  cold 
weather  sets  in,  the  canning  of 
oysters  will  start. 

VEGETABLES — The  okra  pack  has 
been  over  for  three  weeks  and  it 
is  estimated  that  the  pack  was 
about  fifty  per  cent  short,  although 
it  may  be  less  when  the  final  figures 
are  available. 

The  price  indicates  a  consider¬ 
able  shortage,  because  they  sold  at 
almost  any  price  asked  and  unless 
there  was  a  large  increase  in  the 
consumption,  the  market  should 
not  have  been  that  strong.  There 
is  little  okra  held  by  the  packers 
now  over  their  orders. 

The  vegetable  canneries  in  oper¬ 
ation  are  now  packing  sweet  pota¬ 
toes  and  quotations  are  out  at  $1 
per  dozen  for  No.  2 ;  $1.40  for  No. 
21/2  and  $4.75  for  No.  10,  f.  0.  b. 
factory. 

CANCO’S  MR.  STURDY  SPEAKS 

November  6th — Tiffin,  Ohio.  Floom-Fleck 
Company. 

November  6th — Lima,  Ohio.  South  High 
School. 

November  6th — Lima,  Ohio.  U  Be  See 
Food  Stores. 

November  7th — Ada,  Ohio.  Ada  High 
School. 
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ARMY  CANNED  FOODS  PURCHASES 


Army  Quartermaster  Corps  Food  and 
equipment  supply  contracts  valued  at 
$5,198,714.39  were  announced  Saturday, 
October  25,  by  officials  of  tbe  Chicago 
Quartermaster  Depot,  1819  West  Persh¬ 
ing  Road.  At  the  head  of  the  list  of 
these  latest  purchases  were  over  9,000,- 
000  pounds  of  canned  meats,  4,500,000 
pounds  of  fresh  frozen  Boneless  Beef  and 
6,000,000  various  sized  cans  of  vegetables. 

The  awards,  with  the  suppliers,  quan¬ 
tities  and  values  of  some  canned  prod¬ 
ucts  follow: 

CANNED  MEATS 

(Corned  Beef  Hash,  Luncheon  Meat, 
Vienna  Style  Sausage,  Meat  and  Vege¬ 
table  Hash,  Meat  and  Vegetable  Stew, 
Dried  Beef,  and  Pork  Sausage.) 

Total  Quantity  —  8,452,228  pounds. 
Total  Value — $2,093,472.23.  Libby,  Mc¬ 
Neill  &  Libby,  Chicago,  2,249,889  lbs., 
$548,494.80;  Armour  &  Company,  Chi¬ 
cago,  1,334,608  lbs.,  $381,913.96;  John 
Morrell  &  Company,  Ottumwa,  Iowa, 
1,327,392  lbs.,  $420,940.80;  Republic 
Food  Products  Co.,  Chicago,  1,028,076 
lbs.,  $197,100.79;  Tbe  Ellis  Canning  Co., 
Denver,  Colorado,  656,221.5  lbs.,  $103,- 
641.40;  United  Packers,  Inc.,  Chicago, 
514,092  lbs.,  $105,211.23;  Stokely  Broth¬ 
ers  &  Co.,  Inc.,  Indianapolis,  Indiana, 
361,946  lbs.,  $68,396.05;  Kingan  &  Com¬ 
pany,  Inc.,  Indianapolis,  Indiana,  300,- 
024  lbs.,  $52,504.20;  Wilson  &  Company, 
Inc.,  Chicago,  199,980  lbs.,  $34,542.00; 
Rath  Packing  Company,  Waterloo,  Iowa, 
172,000  lbs.,  $56,502.00;  George  A.  Hor- 
mel  &  Co.,  Austin,  Minnesota,  168,000  lbs., 
$55,860.00;  Cudahy  Brothers  Company, 
Cudahy,  Wisconsin,  60,000  lbs.,  $31,639.- 
00;  The  Cudahy  Packing  Co.,  Chicago, 
60,000  lbs.,  $30,234.00;  Hygrade  Food 
Products  Corp.,  Detroit,  Michigan,  20,- 
000  lbs.,  $6,492.00. 

EVAPORATED  MILK 

Total  Quantity  —  5,731,080  14  oz. 
cans.  Total  value — $426,067.13.  Carna¬ 
tion  Company,  Milwaukee,  Wisconsin, 
2,023,752  cans,  $151,299.84;  Pet  Milk 
Company,  St.  Louis,  Missouri,  1,955,184 
cans,  $143,034.22;  Nestle’s  Milk  Prod¬ 
ucts,  Inc.,  New  York,  New  York,  892,320 
cans,  $66,445.52;  Ewing-Van  Allmen 
Dairy  Co.,  Louisville,  Kentucky,  325,440 
cans,  $24,814.80;  Sheffield  Condensed 
Milk  Co.,  Inc.,  New  York,  New  York, 
240,000  cans,  $18,220.00;  Van  Camp  Milk 
Company,  Ft.  Wayne,  Indiana,  126,384 
cans,  $9,477.75;  The  Page  Milk  Company, 
Merrill,  Wisconsin,  120,000  cans,  $9,075.- 
00;  United  Milk  Products  Co.,  Elkhorn, 
Wisconsin,  48,000  cans,  $3,700.00. 


TOMATO  JUICE 

Total  Quantity — 572,400  No.  10  cans. 
Total  value — $162,715.08.  Of  the  eigh¬ 
teen  contractors  the  five  largest  contracts 
awarded  are:  Libby,  McNeill  &  Libby, 
Chicago,  150,000  cans,  $43,000.00;  Welch 
Grape  Juice  Co.,  North  East,  Pennsyl¬ 
vania,  60,000  cans,  $18,250.00;  H.  P. 
Cannon  &  Son,  Bridgeville,  Delaware, 
60,000  cans;  $16,745.00;  Michigan  Fruit 
Canners,  South  Haven,  Michigan,  45,000 
cans,  $12,189.38;  George  D.  Emerson  Co., 
Boston,  Massachusetts,  30,000  cans, 
$9,726.99. 

TOMATO  JUICE 

Total  Quantity — 1,255,200  46  oz.  cans. 
Total  value — $178,761.50.  Of  the  seven 
contractors  the  five  largest  are:  H.  J. 
Heinz  Company,  New  York,  N.  Y.,  480,- 
000  cans,  $73,600.00;  Phillips  Packing 
Co.,  Inc.,  Cambridge,  Maryland,  360,000 
cans,  $48,757.50;  Campbell  Soup  Com¬ 
pany,  Chicago,  300,000  cans,  $40,750.00; 
The  Utah  Canning  Company,  Ogden, 
Utah,  60,000  cans,  $8,250.00;  Reid,  Mur¬ 
doch  &  Company,  South  Whitley,  Indi¬ 
ana,  36,000  cans,  $4,800.00. 

CANNED  PEAS 

Total  Quantity — 3,125,232  No.  2  cans. 
Total  value — $276,060.36.  Of  the  thirty- 
five  contractors  the  five  largest  contracts 
are:  Gibbs  &  Company,  Inc.,  Baltimore, 
348,000  cans,  $30,450.00;  Cambria  Can¬ 
ning  Corp.,  Fall  River,  Wisconsin,  240,- 
000  cans,  $20,685.00;  California  Packing 
Corp.,  San  Francisco,  236,832  cans,  $21,- 
216.20;  Walter  English,  Columbus,  Ohio, 
168,000  cans,  $14,479.50;  Kemp,  Day  & 
Co.,  New  York,  N.  Y.,  150,384  cans, 
$13,492.52. 

CANNED  PEAS 

Total  Quantity — 50,454  No.  10  cans. 
Total  value — $22,596.43.  Of  the  seven 
contractors  the  five  largest  contracts 
are:  A.  W.  Feeser  &  Co.,  Westminster, 
Maryland,  15,600  cans,  $7,042.75;  Kemp, 
Day  &  Co.,  New  York,  New  York,  9,000 
cans,  $4,063.13;  Cooperative  G.  L.  F. 
Farm  Products,  Inc.,  Ithaca,  New  York, 
6,000  cans,  $2,750.00;  Comstock  Canning 
Corp.,  Newark,  New  Jersey,  6,000  cans, 
$2,687.50;  Libby,  McNeill  &  Libby,  Chi¬ 
cago,  6,000  cans,  $2,550.00. 

LIMA  BEANS 

Total  Quantity — 1,464,000  No.  2  cans. 
Total  value — $114,110.06.  Of  the  nine 
contractors  the  five  largest  contracts  are : 
Snider  Packing  Corp.;  Rochester,  N.  Y., 


360,000  cans,  $28,500.00;  Phillips  Pack¬ 
ing  Co.,  Inc.,  Cambridge,  Maryland,  360,- 
000  cans,  $28,072.50;  H.  P.  Cannon  & 
Son,  Inc.,  Bridgeville,  Delaware,  180,000 
cans,  $14,405.63;  The  Draper  Canning 
Co.,  Milton,  Delaware,  168,000  cans, 
$12,411.00;  Libby,  McNeill  &  Libby,  Chi¬ 
cago,  120,000  cans,  $9,000.00. 

LIMA  BEANS 

Total  Quantity — 110,160  No.  10  cans. 
Total  Value — $43,714.60.  Walter  Eng¬ 
lish,  Columbus,  Ohio,  15,000  cans,  $5,- 
996.18;  Stokely  Brothers  &  Co.,  Inc.,  In¬ 
dianapolis,  Indiana,  60,000  cans,  $24,- 
626.25;  J.  M.  Thompson  &  Company, 
Inc.,  Philadelphia,  Pennsylvania,  16,200 
cans,  $5,970.58;  Saulsbury  Brothers,  Inc., 
Ridgely,  Maryland,  11,400  cans,  $4,142.- 
95;  A.  T.  Hipke  &  Sons,  Inc.,  New  Hol¬ 
stein,  Wisconsin,  7,560  cans,  $2,978.64. 

CANNED  TOMATOES 
Total  Quantity — 33,600  No.  10  cans. 
Total  value — $11,822.44.  Woods  Cross 
Canning  Co.,  Clearfield,  Utah,  15,600 
cans,  $5,511.19;  The  Robins  Canning  Co., 
Inc.,  Salt  Lake  City,  Utah,  12,000  cans, 
$4,186.25;  Fruit  Belt  Preserving  Co., 
East  Williamson,  N.  Y.,  6,000  cans, 
$2,125.00. 

CANNED  TOMATOES 
Total  Quantity — 1,155,600  No.  2% 
cans.  Total  value — $110,702.70.  Of  the 
nine  contractors  the  five  largest  contracts 
are:  California  Packing  Corp.,  San 
Francisco,  558,000  cans,  $52,312.50; 
Kaysville  Canning  Corp.,  Kaysville, 
Utah,  192,000  cans,  $17,730.00;  John  S. 
Mitchell,  Inc.,  Windfall,  Indiana,  96,000 
cans,  $9,850.00;  Snider  Packing  Corp., 
Rochester,  New  York,  86,400  cans,  $9,- 
000.00;  A.  W.  Feeser  &  Co.,  Inc.,  West¬ 
minster,  Maryland,  72,000  cans,  $7,387.50. 

CANNED  TOMATOES 
Total  Quantity — 1,155,600  No.  2  cans. 
Total  value — $84,427.70.  Of  the  nine 
contractors  the  five  largest  contracts 
are:  Phillips  Packing  Co.,  Inc.,  Cam¬ 
bridge,  Maryland,  480,000  cans,  $33,490.- 
00;  Libby  McNeill  &  Libby,  Chicago, 
144,000  cans,  $10,800.00;  The  G.  S.  Sup- 
piger  Co.,  St.  Louis,  Missouri,  120,000 
cans,  $8,865.00;  A.  W.  Feeser  &  Co., 
Inc.,  Westminster,  Maryland,  120,000 
cans,  $8,865.00;  E.  Rynerson  &  Son  Can¬ 
ning  Co.,  Hartford  City,  Indiana,  120,000 
cans,  $8,415.00. 

PRATT  BACK  FROM  VACATION 

Roy  L.  Pratt,  vice-president  and  sales 
manager  of  the  California  Packing  Cor¬ 
poration,  San  Francisco,  Calif.,  has  re¬ 
turned  to  duty  from  a  three  weeks’ 
vacation. 


THE  BOOK  YOU  NEED  ! ! 

“A  Complete  Course  in  Canning.” 

Nets  6th  Edition 

PiMished  by  THE  CANNING  TRADE. 

I  - 


For  apeedf  neatness  and  trouble  free  operation 


KYLER  LABELERS  and  BOXERS 


**They  have  everything  with  half  the  parts” 

WESTMINSTER  MACHINE  WORKS 
Westminster,  Maryland 
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CANNED  FOOD  PRICES 


All  Prices  quoted  F,  O.  B.  Factory 

Prices  given  represent  the  high  and  low  canners’  selling  price 
of  the  current  week,  subject  to  the  customary  cash  discounts. 
Quotations  per  dozen  unless  otherwise  noted.  “Eastern” 
quotations  for  Atlantic  Coast  States  east  of  Ohio  River; 
“Central”:  Central  States  west  of  Ohio  River  to  Mountain 
States;  “West  Coast”:  Mountain  and  Pacific  Coast  States. 

Quotations  on  this  page  are  for  spot  goods.  For  future 
quotations  see  market  reports.  Nominal  means  that  little  or 
none  are  to  be  found  and,  therefore,  there  is  no  market  price. 


Canned  Vegetables 


Eastern 

Central 

West  Coast 

Low  High 

Low  High 

Low 

High 

ASPARAGUS 

White  Colossal,  No.  2V^»...._... 

3.35 

3.50 

3.40 

3.50 

3.30 

3.40 

Green  Mam.  No.  2  ro.  cans..... 

3.00 

3.10 

3.00 

Medium,  No.  2 . 

2.60 

2.90 

3.00 

Tips,  White,  Mam.  No.  1  sq . 

3.35 

3.50 

Small,  No.  1  sq . 

2.&5 

3.00 

Green,  Mam.  No.  1  sq . 

3.00 

3.15 

Small,  No.  1  sq . 

2.55 

2.90 

Green  Tips,  40/60,  2s . 

Green  Cuts  and  Tips,  2s . 

Green  Cuts  and  Tips,  10s . 

8.25 

11.25 

11.50 

Green  Cuts,  2s . 

1.15 

STRINGLESS  BEANS 

Fancy  Cut  Green,  No.  2 . 

.  1.60 

1.40  1.65 

No.  10  . . 

nominal 

Ex.  Std.  Cut  Green,  No.  2 . 

1.25 

1.20  . 

No.  10  . 

6.25 

nominal 

Std.  Cut  Green,  No.  2 . 

1.00 

1.16 

1.00  . 

No.  10  . . 

5.00 

5.50 

nominal 

Fancy  Whole  Green,  No.  2 . 

2.10 

nominal 

No.  10  . 

6.25 

nominal 

Ex.  Std.  Whole  Green,  No.  2.. 

nominal 

No.  10  . 

nominal 

Fancy  Cut  Wax,  No.  2 . 

nominal 

No.  10  . 

nominal 

Ex.  Std.  Cut  Wax,  No.  2 . 

1.40 

nominal 

No.  10  . 

6.25 

nominal 

1.10 

1.20 

No.  10  . 

5.25 

nominal 

Fancy  Whole  Wax,  No.  2 . 

2.00 

nominal 

No.  10  . 

nominal 

Ex.  Std.  Whole  Wax,  No.  2.... 

. 

nominal 

No.  10  . 

nominal 

■  iiii 

Std.  Whole  Wax,  No.  2 . 

nominal 

. 

No.  10  . 

nominal 

Red  Kidney,  Std.  No.  2 . 

.80 

.90 

nominal 

No.  10  . 

4.00 

4.50 

nominal 

LIMA  BEANS 

No.  2  Tiny  Green . 

1.75 

1.50  1.60 

1.50 

1.55 

No.  10  . 

8.00 

No.  2  Fancy  Small  Green . 

1.30  1.35 

No.  2  Medium  Green . 

1.20  1.30 

1.25 

1.25 

No.  10  . 

7.00 

No.  2  Green  &  White . 

.95 

1.15 

1.00  1.10 

.90 

.90 

No.  10  . 

5.00 

5.75 

No.  2  Fresh  White . 

.80 

.871/2 

.75  .80 

.80 

.85 

No.  10  . 

4.50 

.6714 

.70 

BEETS 

N«.  9.  . 

.90 

1.60 

1.05 

Nn  . 

No.  l6' . 

4.00 

4.75 

4.00 

Cut,  No.  2 . 

.75 

.80  . 

No.  2%  . 

1.00 

No.  10  . 

3.85 

3.60  . 

Sliced,  No.  2 . 

.871,4 

.90 

.85  . 

.85 

.971/^ 

No.  2%  . 

1.10 

No.  10  . 

4.50 

5.00 

3.35 

Diced,  No.  2 . 

.85 

.85  . 

1.20 

No.  10  . 

4.50 

3.76  . 

3.60 

Shoestring,  No.  2 . 

No.  10  . 

. 

3.75  . 

CARROTS 

tJn  9.  . 

No.' 10  . 

..  4.50 

Diced,  No.  2 . 

. 

.80 

.70  . 

.65 

.70 

No.  10  . 

..  3.35 

3.75 

3.00  . 

PEAS  AND  CARROTS 

Std.  No.  2 . 

. 65 

.70 

Fancy  No.  2 . . . 

. 96 

1.16 

-  - - 

i.io 

CANNED  VEGETAB1.es— Continued 

Eastern  Central  West  Coast 


CORN — Wholegrain 

Yellow,  Fancy  No.  2 . . 

Low  High 

...  1.05  1.20 

Low  High 

1.10  1.16 

Low 

High 

1.12% 

Nn.  in . 

«..  6.76 

6.00 

1.02% 

6.76 

F.X  RM  TJn.  9. . 

...  1.00 

1.00 

1.05 

1.20 

Nn  in  . 

...  6.50 

Std.  No.  2 . . 

No  in  . 

...  1.00 

1.06 

No.  10  .’. . 

....  6.76 

. 96 

No,  in  . 

....  6.00 

Std.  No.  2 . 

.90 

No.  10  _ _ 

....  4.76 

Shoepeg,  Fancy  No.  2 . 

....  1.05 

1.12% 

1.20 

No.  10  . . 

....  6.00 

Et.  Std.  No.  9 . 

....  1.00 

1.06 

No.  10  . 

....  5.50 

6.76 

Std.  No.  2 . 

. 96 

1.00 

CORN — Creamstyle 

Yellow,  Fancy  No.  2 . 

....  1.00 

1.10 

1.10 

1.15 

1.16 

No.  10  . 

....  6.76 

*■'  ■ 

** . 

6.40 

Ex.  Std.  No.  2 . 

. 95 

1.00 

1.00 

1.05 

No.  10  . 

....  6.50 

5.65 

Std.  No.  2 . 

. 90 

No.  10  . 

White,  Fancy  No.  2 . 

....  1.00 

i.ib 

No.  10  . 

5.50 

6.70 

Ex.  Std.  No.  2 . 

....  i.bb 

1.07% 

No.  10  . 

....  5.76 

Std.  No.  2 . 

. 90 

.95 

.90 

No.  10  . . 

....  6.60 

HOMINY 

No.  2%  . 

. 66 

.86 

.70 

1.10 

No.  10  . 

....  2.00 

2.36 

2.00 

2.35 

MIXED  VEGETABLES 

Fey.,  No.  2 . 

. 87% 

.90 

No.  10  . 

_  4.00 

4.50 

Std.,  No.  2 . 

.77% 

No.  10  . 

.  3.50 

PEAS 

No.  2  Fancy  Sweets,  2s . 

.  1.40 

No.  2  Fancy  Sweets,  3s . 

.  1.30 

1.20 

No.  2  Fancy  Sweets,  4s . 

.  1.20 

1.15 

1.10 

1.10 

No.  2  Ex.  Std.  Sweets,  2s.... 

1.25 

No.  2  Ex.  Std.  Sweets,  3s.... 

i.io 

No.  2  Ex.  Std.  Sweets,  4s.... 

.  1.05 

1.10 

1.16 

No.  2  Ex.  Std.  Sweets,  58.... 

No.  2  Std.  Sweets,  2s . 

No.  2  Std.  Sweets,  3s . 

No.  2  Std.  Sweets,  48 . 

. 90 

1.00 

No.  2  Std.  Sweets,  6s . 

1.00 

No.  10  Std.  Sweets,  2s . 

No.  10  Std.  Sweets,  3s . 

No.  10  Std.  Sweets,  4s . 

.  6.26 

5.35 

No.  10  Std.  Sweets,  5s . 

.  6.00 

5.35 

No.  2  Fey.  Alaskas,  Is . 

No.  2  Fey.  Alaskas,  2s . 

1.46 

1.40 

1.45 

1.26 

1.35 

No.  2  Ex.  Std.  Alaskas,  Is.. 

No.  2  Ex.  Std.  Alaskas,  2s.. 

.  1.15 

1.20 

No.  2  Ex.  Std.  Alaskas,  3s.. 

.  1.10 

1.10 

1.15 

No.  2  Ex.  Std.  Alaskas,  4s.. 

1.00 

No.  2  Ex.  Std.  Alaskas,  5s.. 

No.  10  Ex.  Std.  Alaskas,  Is 

No.  10  Ex.  Std.  Alaskas,  2s 

6.00 

No.  10  Ex.  Std.  Alaskas,  3s 

.  6.00 

6.76 

No.  10  Ex.  Std.  Alaskas,  4s 

.  1.25 

1.15 

No.  2  Std.  Alaskas,  3s . 

.  1.05 

1.00 

1.05 

No.  2  Std.  Alaskas,  4s . 

. 97%  . 

.95 

.97% 

No.  2  Std.  Alaskas,  6s . 

No.  10  Std.  Alaskas,  2s . 

.  6.75 

No.  10  Std.  Alaskas,  3s . 

.  6.60 

4.70 

4.90 

No.  10  Std.  Alaskas,  48 . 

.  5.25 

4.60 

5.00 

. 92%  .95 

Soaked,  2s  . 

.60 

lOs  . 

3.00 

.62%  . 

los  . ; . 

3.00 

PUMPKIN 

Fancy,  No.  2 . 

.80 

No.  2%  . «... 

. 92%  . 

.80 

.90 

•92%  . 

No.  10  . 

_ _  2.85 

2.76 

3.25 

3.10 

SAUER  KRAUT 

Fancy  No.  2 . 

. 80 

.76 

.70 

.75 

No.  2%  . 

. 97%  . 

.90 

.95 

.85 

.90 

No.  10  . 

.  3.26 

2.76 

2.65 

2.76 

SPINACH 

No.  2  . . . 

withdrawn 

No.  2%  _ 

withdrawn 

1.30 

1.40 

No.  10  . . 

withdrawn 

withdrawn 

4.60 

4.76 
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Eastern 

Central 

West  Coast 

Low  High 

Low 

High 

Low 

High 

SUCCOTASH 

Std.  No.  2,  Gr.  Corn,  Dr. 

Limas. 

.  1.00 

Std.  No.  2,  Gr.  Corn,  Fr. 

Limas. 

1.10  1.26 

Triple  No.  2 . 

SWEET  POTATOES 

Fey.,  No.  2,  Dry  Pack.., 

1.10  . 

No.  2%  . . 

No.  3,  Squat  Vac . . 

No.  10  . 

1.25  . 

1.10  . 

No.  2%  . 

1.40  . 

1.70 

No.  10  . 

5.00  . 

TOMATOES 

Solid  Pack 

Fancy,  No.  2 . 

1.16 

1.26 

No.  2%  . 

1.6.5 

1.60 

No.  10  . 

.67  V.  .60 
.90  .95 

.65 

6.00 

6.25 

No.  2  . 

.95 

1.06 

No.  2%  . 

1.30  . 

1.25 

1.35 

1.35 

No.  10  . 

4.26  4.50 

4.76 

4.50 

With  puree 

Std.,  No.  1 . 

.55  . 

.60 

.85 

No.  2  . 

.85  . 

.90 

.95 

1.05 

No.  2%  . 

1.26  . 

1.20 

1.25 

1.20 

1.25 

No.  10  . 

4.00  . 

4.26 

4.25 

3.85 

3.90 

TOMATO  PUREE 


Std.,  No.  1.  Who.  St.  1.04 . 50 

No.  10  .  4.00 

Std.,  No.  1.  Trim  1.035 . 41 V. 

No.  10  .  3.75 

TOMATO  JUICE 

No.  211  Cyl.  (12  oz.) . 

No.  300  (13>^  oz.) . 50 

No.  2  (18  oz.) .  .671/2 

No.  303  Cyl.  (20  oz.) . 80 

No.  2  Cyl.  (24  oz.) . 90 

No.  3  Cyl.  (46  oz.) .  1.80 

No.  10  .  3.50 


TURNIP  GREENS 

No.  2  . 

No.  2%  . 

No.  10  . 


.42% 

.45 

4.25 

3.75 

4.00 

.40 

.42% 

.65 

4.00 

3.60 

.55 

.60 

.62% 

.82% 

.80 

.85 

1.85 

3.75 

3.50 

3.75 

3.25 

3.50 

.86 

.76 

1.26 

4.00 

3.60 

Canned  Fruits 

APPLES 


CANNED  FRUITS— Continned 


Eastern  Central  West  Coast 

Low  High  Low  High  Low  High 

PEACHES 

Y.  C.,  Fey.,  No.  2^ . . .  .  2.15  2.26 

Choice,  No.  2% _ ... . .  .  2.00  2.10 

Std.,  No.  2% . .  .  .  1.871/^  1.85 

Fey.,  No.  10 . . .  .  7.30  7.60 

Choice,  No.  10 . . .  .  6.50  6.80 

Std.,  No.  10 . . .  .  6.00  6.26 

S.  P.  Pie,  No.  10......„.„..... .  .  6.26  6.60 

Water,  No.  10 . . .  .  6.00  6.25 


PEARS 

Keifer,  Std.,  No.  2% _ 

No.  10  . . . 

Choice,  No.  2% . 

No.  10  . 

Bartlett,  Fancy,  No.  2% _ 

Choice,  No.  2V^i . 

Std.,  No.  2% . 

Fey.,  No.  10 . 

Choice,  No.  10 . 

Std.,  No.  10 . 

No.  10,  Water  . 

No.  10  Pie,  S.  P . 


2.45 

2.35 

2.15 


2.40  2.50 

2.10  2.30 

1.90  2.00 

7.75  8.25 

7.00  7.50 

6.30  6.50 

.  6.00 


F.^O.  B.  Honolulu 

PINEAPPLE  Cuban  Mexican  Crushed  Sliced 

Fancy  No.  1  Flat . . .  .  .77%  .86 

No.  211  Cyl .  .  .87%  .90 

No.  2  Tall .  .  .  1.52% 

No.  2%  .  .  1.70  1.80 

No.  10  in  Juice .  .  6.60  6.10 

No.  10  in  Syrup .  .  6.36  . 


PINEAPPLE  JUICE 

Buffet  . 

No.  211  . 

No.  2  . 

No.  2%  . 

46  oz . 

No.  10  . 


B.  Honolulu 

. 62% 

. 72% 

.  1.07% 

.  1.62% 

.......  2.47% 

.  6.00 


RASPBERRIES 


Black,  Water,  No.  2 . 

No.  10  .  9.50 

Red,  Water,  No.  2 . 

No.  10  .  10.50 

Black,  Syrup,  No.  2 .  2.35 

Red,  Syrup,  No.  2 .  2.35 


1.65 


.  1.65 

11.00  .  . 

2.40  2.50 

2.45  3.50 


No.  10,  water . 

No.  10,  standard  heavy  pack....  5.00 
No.  10,  fancy  heavy  pack . 


5.00  6.25 

LOBSTER 


Canned  Fish 


APPLE  SAUCE 

No.  2  Fancy . 

No.  10  . 

No.  2  Std . 

No.  10  . 


.95  1.00 

4.00  4.50 


Flats,  1  lb .  7.50 

1.00  %  lb .  4.25 

4.75  %  lb .  3.25 


OYSTERS  Southern  Northwest  Selects 


APRICOTS 

No.  2%,  Fancy.. 
No.  2%,  Choice 

No.  2%,  Std . 

No.  10,  Fancy.. 
No.  10,  Choice.. 
No.  10  Std . 


Std.,  4  oz. 


2.00 

2.10 

6  oz . 

1.85 

1.96 

10  oz . 

1.66 

1.60 

Selects,  6  oz . 

6.76 

7.00 

6.76 

SALMON 

BLACKBERRIES 

Std.,  No.  2 . 

No.  3  . 

No.  10,  water.... 

BLUEBERRIES 
No.  2  . 


No.  10  .  9.00 

CHERRIES 

Red  Sour  Pitted,  No.  2 .  1.65 

Red  Sour,  Pitted,  No.  10 .  8.50 


Choice,  No.  2% 

Std.,  No.  2% . 

Fey.,  No.  10 . 

Choice,  No.  10 . 

Std.,  No.  10 . 


FRUITS  FOR  SALAD 

Fey.,  No.  2% . 

No.  10  . 


GRAPEFRUIT  SECTIONS  Florida 

8  oz . 66  . 

No.  2  .  1.15  1.20 

No.  6  .  2.76  3.10 

GRAPEFRUIT  JUICE 

No.  2  . 67  Vi  .75 

No.  3  Cyl.  (46  oz.) .  1-60  1.70 


GOOSEBERRIES 

Std.,  No.  2 . 

No.  10  . 


nominal 

nominal 

nominal 


1.55  .  . 

8.00  .  . 

.  2.65  2.75 

.  2.40  2.60 

.  2.30  2.46 

.  9.50  . 

.  8.60  9.25 

.  7.76  8.26 


.  2.75  2.80 

.  9.00  9.60 

Texas 


.  1.00 

2.60  2.76 


.62%  .72% 

1.60  1.66 


1.26  1.86 

6.00  6.00 


Red  Alaskas,  Tall,  No.  1... 

Flat,  No.  % . 

Cohoes,  Tall,  No.  1 . 

Flat,  No.  1 . 

No.  %  . 

Pink,  Tall,  No.  1 . 

Flat,  No.  % . 

Sockeye,  Flat,  No.  1 . 

No.  %  . 

Chums,  Tall,  No.  1 . 

Medium,  Red,  No.  1  Tall. 


SHRIMP 

No.  1,  Small . 

No.  1,  Medium. 
No.  1,  Large . 


SARDINES  (Domestic)  Per  Case 


%  Oil,  Key . . . 

%  Oil,  Keyless .  4.25 

%  Oil,  Tomato,  Carton . 

%  Oil,  Key  Carton .  5.00 

%  Mustard,  Keyless . 

Calif.  Oval  No.  1,  24*8 . 

Calif.  Oval  No.  1,  48’s . 


TUNA  FISH,  Per  Case 

Fey.,  Yel.,  Is,  24*8 . 

Fey.,  Yel.,  Is,  48’s . 

%s  . 

¥48  . 

Light  Meat,  Is . 

1/.S  . 

%; . — 


1.40  .  . 

1.60  .  1.15  1.25 

2.70  .  1.75  1.80 

3.20  .  . 


.  3.70 

2.00  2.05 

2.50  2.85 


1.76 

1.20 


2.50  2.52% 

.  1.70 


Southern 
1.65  1.70 

1.75  1.80 

1.90  1.90 


4.25  4.30 


25.00 

13.00 

7.75 


THE  CANNING  TRADE  •  November  3,  1941 


23 
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WANTED  and  FOR  SALE 


jrr^  YOU  WANT  good  2nd  hand  ma¬ 
chinery —  ASK  FOR  IT.  State 
your  wants  on  the  “Wanted  and 
For  Sale”  page. 

IF  You  have  good  used  machinery,  no 
longer  needed,  turn  it  into  cash — 
Advertise  it  on  that  page. 

IF  You  want  to  rent  or  to  buy  a  can¬ 
nery — or  if  you  want  to  rent  or  to 
sell  your  plant 

Say  So  on  that  page 
THE  COST  is  very  small. 

The  rates — straight  reading,  no  display: 
One  time,  per  line  40c 
Four  or  more  times,  per  line  30c 
Minimum  charge  per  ad.  $1.00 
Count  eight  average  words  to  the  line. 

THE  CANNING  TRADE 

The  Business  Journal  of  the  Canned  Foods  Industry 

BALTIMORE,  20  S.  Gay  Street  MARYLAND 


'Ude 

ALMANAC 

It  contains  the  answer  to  most  any 
question  you  want  to  know  about 
the  packs,  acreage,  yields,  laws, 
regulations,  labeling  requirements, 
grades  and  Where  To  Buy  your 
needs  etc.  Learn  to  use  it — you'll 
be  surprised  at  its  thoroughness. 

S60  Pages  of  Canning  References.  Per  Copy  $1.00 

THE  CANNING  TRADE 

20  South  Gay  Street,  BALTIMORE,  MARYLAND 


FOR  SALE— MACHINERY 


CONSOLIDATED  OFFERS:  Copper  and  Aluminum  Cooking 
Kettles;  Retorts;  Can  and  Bottle  Labelers;  Glass  Lined  Tanks; 
Pumps;  Vacuum  Pans,  etc.  A-1  condition.  Quick  delivery.  We 
buy  and  sell  from  a  single  item  to  a  complete  plant.  Consolidated 
Products  Co.,  Inc.,  18-20  Park  Row,  New  York  City. 


WANTED  —  MACHINERY 


WANTED  FOR  USER — Retorts,  Stainless  Steel,  Monel,  Cop¬ 
per  or  Aluminum  Kettle  and  Vacuum  Pan;  Labeling  Machine; 
Filter  Press.  No  dealers.  Box  A-2551,  The  Canning  Trade. 

WANTED — Five  Bean  Snippers,  either  Buck  or  Chisholm 
Ryder.  State  age  and  condition.  Box  2565,  The  Canning  Trade. 


FOR  SALE— FACTORIES 


FOR  SALE — Small  Canning  Factory.  Tomato  Products  prin¬ 
cipally,  buildings  and  equipment  $10,000.00 — terms.  Write  P.  O. 
Box  74,  Addison,  Michigan. 


FOR  SALE  —  One  Grapefruit  Canning  Plant,  completely 
equipped  for  the  manufacture  of  both  grapefruit  sections  and 
juice.  Being  offered  for  sale  to  wind  up  an  estate.  For  infor¬ 
mation  write:  Hubert  Blakey,  Attorney  at  Law,  Bradenton, 
Florida. 


FOR  SALE — Modern  efficient  and  almost  new  canning  plant 
located  in  Central  California,  especially  equipped  for  packing 
tomatoes,  tomato  paste  and  other  tomato  px-oducts.  Plant  being 
located  in  a  district  growing  peaches,  apricots,  figs  and  spinach, 
gives  opportunity  for  a  diversified  pack.  Owner  quitting  busi¬ 
ness  will  sell  at  a  very  I’easonable  price.  Bona-fide  inquiries 
only  will  be  answered.  Address  Box  2561,  The  Canning  Trade. 


WANTED  — CANNED  FOODS 


WANTED  —  Salvaged  Canned  Foods.  Will  pay  cash  for 
rusty,  buckled  or  close  outs  of  all  kinds  of  canned  foods  in  any 
quantity.  Address  Box  A-2552,  The  Canning  Trade. 


_ HELP  WANTED _ 

WANTED — Assistant  Plant  Superintendent  with  complete 
knowledge  of  canning  machinery  and  plant  operations;  married 
man  preferred,  25  to  35  years  of  age.  Year  ai’ound  work;  op¬ 
portunity  for  advancement.  Box  2563,  The  Canning  Ti’ade. 


WANTED — Superintendent  for  new  cannei'y  in  South  to  take 
full  charge  production  of  fruit  and  vegetable  canning  and  pre¬ 
serve  making.  Excellent  opportunity.  State  salary.  Address 
Box  2564,  The  Canning  Trade. 


SITUATIONS  WANTED 


POSITION  WANTED — As  Plant  Manager,  General  Superin¬ 
tendent  or  Production  Manager.  Twenty-seven  years’  California 
canning  experience  in  large  plants.  Thorough  practical  and 
technical  experience  in  all  departments.  Capable  assuming  plant 
management  and  production  responsibility  of  any  size  plant  or 
plants  packing  diversified  commodities.  Knowledge  improved 
methods.  Correspondence  and  inquii’y  invited.  Reference  fur¬ 
nished.  Address  Box  B-2559,  The  Canning  Trade. 


Salesman  25  years  selling  experience  desires  agency  or  dis¬ 
tributorship,  canned  food  products;  can  furnish  excellent 
reference.  Address  Box  2562,  The  Canning  Trade. 


■i 
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SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor 

Contributions  Welcomed 


ACCEPTED 

Mrs.  Dash  wished  to  show  kindness  to  Captain  Blank,  so 
sent  him  this  invitation; 

“Mrs.  Dash  requests  the  pleasui-e  of  Captain  Blank’s  company 
at  a  reception  on  Friday  evening.” 

A  prompt  reply  came: 

“With  the  exception  of  three  men,  who,  unfortunately,  are 
suffering  from  measles.  Captain  Blank’s  company  accepts  your 
kind  invitation  and  will  come  with  pleasure  to  your  reception 
on  Friday  evening.” 


When  does  4  Equal  5? 


•  IF  this  sounds  like  a  conundrum  or  a  minstrel  end-man's  ques¬ 
tion,  you'll  learn  its  more  serious  and  practical  import,  iF  you'll 
put  it  to  canners  usins  Kook-More  Koils.  They  know  the 
answer.  It  represents  the  maximum  production  results  when 
Four  cookins  tanks  are  equipped  with  Faster-acting,  quicker- 
cooking  Kook-Mores.  Kook-More  Koils  increase  the  producti¬ 
on  volume  oF  a  cooking  tank  20  percent  and  up — according  to 
the  eFFiciency  of  the  coils  replaced  .  .  .  Increased  cooking 
efficiency  means  increased  life,  or  plant,  production  capacity. 


F.  H.  LANGSENKAMP  COMPANY 

••EmcUncy  In  tin  Cannint  Ptnnf  iNOIlNAPOLiS,  INDIUA 


“The  earth  shook,”  said  Brown,  describing  his  experiences 
in  a  New  Zealand  earthquake,  “cups  and  saucers  flew  all  over 
the  place.” 

“Great  Scott!”  exclaimed  Jones,  “that  reminds  me  I  forgot 
to  post  my  wife’s  letter.” 


CHECKED 

“What  kind  of  a  dress  did  she  wear  to  the  party?” 

“I  don’t  remember,  but  I  think  it  was  checked.” 

“Say,  what  kind  of  a  party  was  that?” 

FERTILIZER 

The  Sunday  school  teacher  had  been  telling  a  story  of  spring, 
and  the  miracle  of  the  growth  of  the  Easter  lily. 

“Now,  children,”  she  said,  “who  can  tell  me  what  it  is  that 
makes  the  lily  spring  from  this  little  bulb?” 

“God  does  it,”  said  one  little  boy.  Frantically  our  Bobby 
raised  his  hand  and  shouted  at  the  top  of  his  lungs,  “Fertilizer 
helps!” 


^  the  only  Univetsol  Bloncher  made 
which  drains  ofi  the  bottom  and  sldms 
the  scum  off  the  blanching  water 
AUTOMATICALLY,  while  operating. 
Temperature  controls  ore  at  the  inlet 
end,  and  heat  the  water  immediately 
upon  entering.  Write  Berlin  Chapman 
Co.,  Berlin,  Wis. 


BERLIN  CHAPMAN 


A  COMPLETE  LINE  OP  CANNING  MACHINERY  FOR  ANY  PLANT 


EXPLAINED 

Mr.  Brown — Did  you  hear  those  fool  roosters  crowing  early 
this  morning? 

Mrs.  Brown — Yes,  dear. 

Mr.  Brown — I  wonder  what  on  earth  they  do  that  for? 

Mrs.  Brown — Why,  don’t  you  remember,  dear,  you  got  up 
early  one  morning  yourself  and  you  crowed  about  it  for  a  week  ? 

The  old  man  didn’t  help  his  wife  into  the  auto  and  she  said: 

“You  are  not  so  gallant  as  when  I  was  a  gal.” 

He  replied:  “Well,  you  aren’t  so  buoyant  as  when  I  was  a 
boy.” 


ANTIQUE 

He — This  dining-room  table  goes  back  to  Louis  XIV. 

She — That’s  nothing.  My  whole  sitting-room  set  goes  back  to 
Sears-Roebuck  on  the  fifteenth. 

“McTab  is  a  resourceful  old  Scotchman.” 

“What  has  he  done  now?” 

“The  doctor  told  him  he  had  sugar  in  his  tears,  and  now  every 
morning  he  cries  over  his  corn  flakes.” 

HIS  LUCK 

Mose  was  offered  a  job  feeding  sharks. 

“Not  me,  boss,  not  me,”  he  protested.  “Sharks  an’  I  ain’t 
friends.’ 

“But  don’t  you  know  sharks  never  touch  black  meat?” 

“Yassuh,  I  knows,  but  it’ud  jes  be  mah  luck  to  have  a  blind 
one  come  along.” 

“Is  there  a  word  in  the  English  language  that  contains  all  the 
vowels?” 

“Unquestionably.” 

“What  is  it?” 

“I  just  told  you.” 
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Hydro-Geared  Grader 

embodies  the  experience  of  over  fifty  years  of  pea  grader 
building.  Using  a  full  10  feet  of  sieving  surface,  all  except 
the  larger  sizes  of  peas  are  screened  out  within  feet  of 
the  feed  end,  leaving  feet  for  exact  grading.  These 
peas  are  floated  in  water  back  to  the  next  sieve  receiving 
a  thorough  wash.  Canners  are  assured  not  only  the  best 
machine  available  for  the  purpose  but  a  higher  return  for 
their  improved  quality  packs. 


Let  us  tell  you  about  it. 


THE  SINCLAIR -SCOTT  COMPANY 


“The  Original  Grader  Haute’* 

BALTIMORE,  MARYLAND 


WITH 


FLEXIBLE  STEEL 

CONVEYOR  BELTING 


Every  food  processor  gets  the  most 
for  his  money  when  he  installs  LA 
PORTE  Flexible  Steel  Conveyor 
Belting,  because: — 

(I)  there  are  no  edges  to  wear  or  tear;  (21  no  spongy  or  fibrous  surface 
to  wear  off,  peel  or  harbor  bacteria;  (3)  it  is  stretchless  and  grips  the  fric¬ 
tion  drum  firmly,  thus,  it  prevents  slipping,  creeping  and  weaving— saves 
on  power,  protects  workers  and  speeds  up  production;  (4)  it  is  corrosion, 
rust  and  acid  proof  and  is  easily  sterilized  with  steam  or  scalding  water; 
(5)  its  flat  surface  provides  for  the  conveying  of  all  types  of  containers, 
empty  or  filled. 

You‘11  find  LA  PORTE  Conveyor  Belting  a  profitable  addition  to  your 
grading,  sorting,  peeling  and  packing  tables  also  scalders,  washers,  cookers, 
etc. 

Atk  your  Mill  Supplier  for  LA  PORTE  Conveyor  Belting  TOD  A  Y  in  gal¬ 
vanized  eteel.  It  i»  available  in  any  length  and  practically  any  width. 


The  LA  PORTE  MAT  &  MFG.  CO. 


WHERE  TO  BUY 


— the  Machinery  and  Supplies  you  need  and  the  leading  houses  that 
supply  them.  Consult  the  advertisements  lor  details. 

ADHESIVES 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

BASKETS  (Wood).  Picking 
Planters  Manufacturing  Co.,  Portsmouth,  Va. 

Riverside  Manufacturing  Co.,  Murfreesboro.  N.  C. 

BOOKS,  on  canning,  formulae,  etc. 

The  Canning  Trade,  Baltimore,  Md. 

BOXES,  Corrugated  or  Solid  Fibre 
Eastern  Box  Company,  Baltimore,  Md. 

BOXES  (Wood) 

Planters  Manufacturing  Co.,  Portsmouth,  Va. 

CAN  MAKING  MACHINERY 

Cameron  Can  Machinery  Co.,  (Chicago,  Ill. 

CANNERY  SUPPLIES 
Ayars  Machine  Co.,  Salem,  N.  I. 

Berlin-CJiapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls.  N.  Y. 

Food  Machinery  Corp.,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

CANNING  MACHINERY  AND  EQUIPMENl 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Ck>.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corp.,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

LaPorte  Mat  and  Mfg.  Co.,  LaPorte,  Ind. 

Morral  Bros.,  Morral,  Ohio 

New-Way  Canning  Machines  Co.,  Hanover,  Pa. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Sinclair-Scott  Co.,  ^Itimore,  Md. 

United  Company,  Westminster,  Md. 

Westminster  Machine  Works,  Westminster,  Md. 

CANS 

American  Can  Co.,  New  York  City 
Continental  Can  Co.,  New  York  City 
Crown  Can  Company,  Philadelphia,  Pa. 

Heekin  Can  Company,  Cincinnati,  Ohio 
National  Can  Cerp.,  New  York  City 

CAN  SEALING  COMPOUND 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

INSURANCE 

Lansing  B.  Warner,  Inc.,  Chicago,  Ill. 

LABELS 

Gamse  Lithographing  Co.,  Baltimore,  Md. 

R.  J.  Kittredge  &  Co.,  Chicago,  Ill. 

Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 

PEA  HULLERS  AND  VINERS 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Machine  Co.,  Kewaunee,  Wis. 

SALT 

Scientific  Tablet  Co.,  St.  Louis,  Mo. 

SALT  DISPENSERS 
Scientific  Tablet  Co.,  St.  Louis,  Mo. 

SEED 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

Northrup,  King  &  Company,  Minneapolis,  Minn. 

Rogers  Bros.  Seed  Co.,  (I!hicago,  Ill. 


BOX  124 


LA  PORTE.  INDIANA 


SUGAR 

Com  Products  Sales  Co.,  New  York  City 
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ATTENTION 


CANNERS 

BROKERS 


ALL  BOUND  -  ROCK  FASTENER 

WOOD  BOXES 

CANNED  FOODS 

DOMESTIC  OR  OVERSEAS  SHIPMENTS 

We  are  equipped  to  manufacture  to 
Navy  or  other  Specifications — ALL 
BOUND  -  ROCK  FASTENER  - 
WOODEN  BOXES  for  all  size  cans. 

We  invite  your  inquiries. 

PLANTERS  MANUFACTURING  CO.,  INC. 

Portsmouth,  Virginia 


Caterers  to  Conner s 

BALTIMORE  -  -  MARYLAND 


Will  seal  any  size  Carton.  All  steel  construction  mounted  on 
casters.  Built  in  any  capacity.  Advise  size  of  cartons  used 
and  will  quote  accordingly. 

A.  K.  ROBINS  &  COMPANY,  INC. 


COMPREHENSIVE 

INSURANCE 

PROTECTION 

which  protects  you  automatically 

FOR  THE  RIGHT  AMOUNT 

AT  ALL  TIMES . 

AT  MINIMUM  COST  .  .  . 

CANNERS  EXCHANGE  SUBSCRIBERS 

at 

WARNER  INTER -INSURANCE  BUREAU 

LANSING  B.  WARNER,  Incorporated 

222  North  Bank  Drive,  CHICAGO 
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ORDER  1942  CAMMIHO  MACHmRY..MW! 


USE  THIS  CONVENIENT  COUPON! 


. , .  Protect  NOW  Against 
Delays  and  Disappointment 


In  order  to  turn  out  the  greatest  pack  ever,  to 
meet  unprecedented  conditions,  you  are  likely 
to  need  new  or  additional  canning  machinery. 
Anticipate  your  machinery  requirements  now 
and  place  orders  immediately.  This  will  enable 
us  to  get  them  into  Food  Machinery  Corpora¬ 
tion's  1942  production  schedules,  and  prevent 
delay  or  disappointment  next  season. 


FMC  Improved  Automatic  Bean  Snipper  has 
new  features  that  increase  operating  speed, 
and  result  in  performance  unsurpassed  by  any 
other  equipment  on  the  market.  Snips  900  to 
1800  lbs.  per  hour.  One  man  feeds  several  ma¬ 
chines.  Picking  labor  greatly  reduced.  ^ 


FMC  Bean  Snippers,  Slicers,  Hand  Pack  Fillers, 
Graders,  etc.,  are  all  designed  for  high  speed, 
accurate  operation  with  vastly  reduced  waste. 


FMC  Bean  Slicer  produces 
a  high-grade  pack  of  beans, 
sliced  lengthwise,  that 
brings  much  higher  prices 
than  ordinary  cut  beans. 
Slices  up  to  one  ton  per 
hour.  Maximum  perform¬ 
ance  accuracy  is  assured 
by  the  straightening  de¬ 
vice,  which  distributes 
beans  in  channels  in 
lengthwise  position. 

FMC  Hand  Pack  Filler  with 
automatic  Hopper  and  Pack- 
er-Briner  fills  cut  and  sliced 
beans  accurately  at  high 
speed.  O.  K.  for  many  other 
products,  too. 

A-B  Cut  String  Bean  Grader 
satisfies  the  difficult  re¬ 
quirement  of  size-grading 


cut  beans.  Built  to  sort  sev¬ 
eral  sizes  if  wanted  or  for 
grading  out  nubbins  only. 
Graded  cut  beans  bring 
higher  price. 

FMC  Blancher  is  the  stur¬ 
diest,  most  rigid  blanching 
unit  ever  offered.  All-steel 
welded  construction. 
Lighter  in  weight  and 
lower  in  cost,  yet  it  has 
greater  strength  that 
assures  longer  life. 


FMC  Bean  Grader.  A  pre¬ 
cision  designed,  high¬ 
speed  machine  for  separat¬ 
ing  whole  beans  into  two 
general  sizes.  Intended  for 
use  ahead  of  FMC  Bean 
Snippers  to  obtain  highest 
snipping  efficiency. 


0RS»lW 


•  FMC  Engineers  are  constantly  devel¬ 
oping  and  testing  new  machines  for 
producing  finest  quality  packs  at  lower 
cost. 


BL^NCHW 


FOOD  MACHINERY  CORP.,  Hoopeston,  III.  E-700-T 
Please  send: 


Full  Details  Re, 


Your  General  Catalog 


(Sprague -Sells  Division) 
HOOPESTON,  ILLINOIS 


Attention  of: 


